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EDITORIALS 


ness in a controlled economy leaves much to be 

desired. In many respects it’s like a one armed 
man trying to row a boat. He just can’t keep the darn 
thing on an even keel. The owner of a well known 
cannery in these parts found that out the other day 
when the day before the pea season was scheduled to 
begin, he was notified that his key personnel had 
threatened to leave the job en masse unless their wage 
schedules were brought to a level comparable with 
skilled personnel in other industries in the area. The 
action wasn’t quite that sudden, of course, for the can- 
ner had been forewarned of discontent, and he knew 
that his men could command a higher rate in other in- 
dustry nearby, but his hands were tied by wage stabili- 
zation regulations. Because he is a seasonal packer his 
plant was closed down last fall when wages were gen- 


\\ SQUEEZE—Operating a private busi- 


~ erally being boosted by other employers, in most cases 


well above the 10 percent now permitted. (Over the 
January 15, 1950 level or over the first 1950 payroll 


-) period when employment reached 75 percent of 1950 


peak.) Indeed, the canner himself, had raised his labor 
by that amount during last season’s operations, so that 
he is now prohibited any further increase. 


Heaven knows every canner to a man is racking his 
brain these days in a serious and conscientious effort 
to hold down costs. He knows that 1951 costs are dan- 
gerously close to, or possibly even over that point that 
turns the consumer away from the grocery store shelf. 
He knows, too, that costs cannot be controlled unless 
wages are controlled. But what is a man to do if he 
would stay in business, and most of us would like to, if 
only for selfish reasons. This particular canner talked 
it over with his employes, meanwhile lodging with the 
WB an urgent plea for relief. 

There are other canners in the same boat. If there 
were not, these lines would remain unwritten. Just so, 
other canners are not having too much difficulty on this 
score. Much depends on the locality and the proximity 
to cefense plants and other high priced industry. Sea- 
son! packers are, of course, hardest hit because the 
ave age employe would prefer permanent year round 
wor < at even a lower rate of pay than part time. OPS 
ha: ndicated that they will recognize the problems 
pec iar to the seasonal canner with respect to costs. 
If ¢ nners are entitled to that consideration, and they 
are “hey are equally entitled to wage adjustments. By 
no cans least, the wage earner himself in this par- 
ticu ar case, seems entitled to adjustment. 


A} parently there were a good many Tri-State can- 
ners in the same predicament as the canner above, for 
Secretary Calvin Skinner of the Tri-State Packers 
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Association spent several baffling and bewildered days 
last week in Washington, trying to get a hearing. Feel- 
ing that he had not made too much progress, he has 
filed in the name of the Association, a written petition 
with the Wage Stabilization Board. Mr. Skinner and 
his advisors, feel that the canning industry could best 
solve its problems if given automatic authority to in- 
crease wages voluntarily as needed in amounts up to 
$1.00 per hour. This follows the pattern of General 
Wage Regulation 11 which permits increases for agri- 
cultural labor up to 95 cents per hour. 


These lines are written to suggest to those having 
the same problem that they enter individual petitions 
immediately with the Wage Stabilization Board. And 
incidentally, it might be a good idea to advise Si Smith 
of PMA (the canners’ claimant agency) and the Quar- 
termaster General, both of whom realize the extreme 
importance of the canning industry, not only to the 
defense effort, but to the public in general. The labor 
Department, we believe, surely can be made to under- 
stand the extreme essentiality of canned foods and the 
urgency of the situation at this time. 


The following information is required in every peti- 
tion submitted to the Board: name and address of the 
company’s headquarters, addresses of all plants of the 
company involved in the petition, total number of em- 
ployees on the payroll, total number of employees 
affected by the proposed adjustment, nature of the 
business with an identification of the products or serv- 
ices, a full statement of the proposal being submitted 
for approval, a justification of the proposal, and signa- 
tures of the parties submitting the petition, including 
a signature by some representative of the employees 
involved if they belong to a certified labor organization. 


Canners contemplating such action should bear in 
mind the terms of the following Warranty form ap- 
proved by WSB, June 12th: 


“The undersigned employer warrants that he will 
not use any increase in wages, salaries and other com- 
pensation, approved by the Wage Stabilization Board 
pursuant to the Board resolution of 
June 6, 1951, as a basis for requesting an adjustment 
or resisting a reduction in any price ceiling.” 


BEAN. GRADES—On another page in this issue 
readers will learn that PMA has proposed revisions in 
the Canned Green and Wax Bean Grades that will per- 
mit a higher percentage of tough strings and split 
beans. In this day of improved varieties, advanced 
technological plant procedure and increased competi- 
tion from other foods, it would appear that the change 
is being made in the wrong direction. 
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Niagara’s 


Field Protection 


You'll pack more cases per acre of 
produce with less culling and trim- 
ming when crops are protected 
with reliable Niagara dust and 
spray materials. You see, Niagara 
has 46 years of accumulated ex- 
perience in this field. We will gladly 
put our equipment, formulations 
and basic knowledge to work for 
you in guarding your crops against 
insects and disease. The Niagara 
field man will help you select the 
proper sprays and dusts, the cor- 
rect application schedules and the 
right equipment for each crop and 
location. Call him in now. Get the 
benefit of his professional advice. 
Just write us and he will see you. 


Set ying the Canning Tra de 


Another FMC Divisio 
DUSTS, SPRAYS 


Niagar and CROP DUSTERS 


CHEMICAL DIVISION 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Middleport, N. Y. * Richmond, Calif. * Jacksonville, Fla. « Tampa, Fla. 
Pompano, Fla. « New Orleans, La. ¢ Greenville, Miss. * Harlingen, Tex. 


Canadian Associate: NIAGARA BRAND SPRAY CO., LTD., Burlington, Ont, 


CROP CONDITIONS | 


EMMETT, IDAHO, June 1—Sweet Corn: © 
Have had little difficulty in getting the 
increase in acreage requested by the De- — 
partment of Agriculture. 
been cool but the moisture good, giving © 
good stands and a weed problem. We ~ 
are about 80 percent planted, with April — 
plantings almost knee high. 
ering heavily and we anticipate yields 


CORN 


average or above. 


MARYLAND-DELAWARE—June 12—Sweet 
Corn: Planting is practically completed © 
on the Del-Mar Peninsula, 
planting remained to be done in North © 
Stand appears ir- | 
regular in several fields, particularly in 


Central Maryland. 


North Central Maryland. 


BLOOMSBURG, PA., June 8—Corn: Some” 
fields have fine stands, others very un- © 
even due to hot, dry weather the first of © 
Acreage about same as last year. © 


June. 


SPRINGVILLE, UTAH, June 7— Corn: © 
Stand looks good after slow start. 


HORTONVILLE, WIS., June 8 — Sweet 
increased about 


Corn: 


Acreage was 


double, but weather has been cold and 
the crop is backward. Still planting. 


MADISON, WIS., June 9—Corn: Weather” 
has delayed planting and a considerable’ 


amount of acreage still remains to be 
planted. 


LAWRENCE, KANS., 
Peas: Have 669 acres out. 
started June 1. 


PEAS 


June 3— Alaska 
Harvesting 
Crop outlook looks very 


promising. Much better than last year. 
Have had favorable weather this year. 


MARYLAND-DELAWARE—June 12—Green 


Peas: Cool, wet weather was very bene-] 


ficial for filling of pods but caused some 


delay in harvest. 
finished on much of the acreage of the 
Del-Mar Peninsula by the end of the” 


Harvest was about) 


week and yields and quality were gener: 


ally very good. 


West of the Bay, har: 


vest was getting underway on earliest 


fields. 


ROCHESTER, N. Y., June 8—Peas: Rains) 
last week-end helped and peas are re 
ported to look excellent in all areas of 


the State. 
around the 20th of the month. a 


Pack will start somewhere 


VERONA, N. Y., June 6—Peas: Have ie 
acres this year; none in 1950. Looks very 
good but probably will all come together 


Planted quite 


late due to weathet 


conditions. 


BLOOMSBURG, PA., June 8—Early Swetj 


Peas: 


Fields in good shape; stands nd 


as heavy as last year but yield will aver 
age about same. Expect to start arouml 
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Abstracts from the Meeting 


The following are abstracts of manuscripts by staff members 
of the Western Regional Research Laboratory, United States 
Department of Agriculture, delivered at the 11th Annual Meet- 
ing of the Institute of Food Technologists, New York City, June 
17-20, 1951. Other papers or abstracts will be published in 
succeeding issues of “The Canning Trade” as they are made 
available. 


EFFECT OF PROCESSING PROCEDURE ON QUALITY CORN 
FROZEN WHOLE KERNEL SWEET CORN 


By F. E. LINDQUIST, W. C. DIETRICH, and M. M. BOGGS 
(Presented by F. E. Lindquist) 


The question whether whole-kernel sweet corn that is intended 
for freezing should be scalded or “blanched” before or after 
cutting from cobs has undergone extensive study at the U. S. 
Department of Agriculture’s Western Regional Research Lab- 
oratory, and carefully made comparisons have shown that scald- 
ing before cutting is better. 


In addition, a minimum of exposure of cut kernels to water 
(as in conveying by flume or in cooling) also is important in 
maintenance of quality. The results of the studies indicate that 
careful attention to these procedures in processing plants may 
be the means of achieving significantly improved product. 


The Golden Cross Bantam variety, harvested at four levels of 
maturity (solids content ranging from 27 to 34 percent), was 
used in the preparation of the frozen samples. At each harvest, 
samples were prepared by six different processing procedures. 


Chemical analyses and taste testing showed, for example, that 
kernels of the frozen material scalded on the cob prior to cutting 
averaged a larger content of solid material and sugar than did 
kernels blanched after cutting. In addition, the average weight 
of the kernels prepared by the cob-blanching procedure was 
significantly greater than that of kernels prepared by alternate 
methods. Cob blanching apparently brings about changes in the 
kernel contents, probably in the starches and proteins, which 
prevent losses of soluble materials by “milking” or “bleeding”’. 
As a result, the loss of nutrient material is minimized and the 
overall yield of frozen product from a given amount of raw ma- 
) terial is significantly increased. 


In addition to increases in, yield, an improvement in flavor was 
apparent in samples blanched on the cob. A panel of experi- 
enced tasters scored the flavor quality of all samples after 2 to 


4 months’ storage at —10°F. The results showed a significant 
difference in flavor between the cob-blanched and kernel-blanched 
samples, the former being judged to have the better flavor. 


PREPARATION OF STABLE FROZEN SAUCES AND GRAVIES 


By HELEN L. HANSON, AGNES CAMPBELL, and 
HANS LINEWEAVER 


(Presented by Helen L. Hanson). 


Use of flour made from waxy or glutinous rice, a type grown 
in a limited area of California, appears to be a practical way 
to solve the problem of curdling in sauces and gravies used in 
frozen chicken a la king and other precooked frozen foods. 
Curdled appearance of thawed products that contain ordinary 
sauces is a “quality” factor that affects consumer acceptance of 
certain precooked frozen foods. It is evident in products thawed 
immediately after freezing, but becomes more severe with pro- 
longed storage. 


Experiments at the Western Regional Research Laboratory in 
Albany, California, over the past year demonstrated that waxy 
rice flour, when substituted for other flours in frozen cooked 
sauces and gravies, yields products that are smooth on thawing 
and therefore do not require stirring when prepared for serving. 
As a result, products such as chicken a la king can be served 
with the whole pieces of chicken and other ingredients that 
would be damaged if stirring were required to smooth out the 
sauce. 


Investigation of this problem has included tests with approxi- 
mately 60 starches, flours, and commercial stabilizers. Varying 
degrees of improvement in the stability of the sauces were ob- 
tained with these substances, but from all considerations waxy 
rice flour gave outstanding results. Before freezing, a white 
sauce made with waxy rice flour is practically indistinguishable 
in flavor or appearance from one prepared in the usual manner 
with wheat flour. After storage for 5 months at 0°:., however, 
the thawed sauces that were thickened with waxy rice flour 
showed neither liquid separation nor a different appearance 
from unfrozen sauce. 


Sauces thickened with wheat flour show some liquid separa- 
tion and curdling immediately after freezing, and the defect 
becomes progressively worse with long storage. Homogenization 
before freezing of the wheat flour sauce has a slight stabilizing 
effect, but it is not sufficient to be of practical value. Mixtures 
of the two flours in the ratio of 3 parts of waxy rice to 2 parts 


FOOD PROCESSING AT PURDUE UNIVERSITY 


' Recognizing the needs of the food industries in Indiana, Purdue 
University and the Indiana Canners’ Association recently have 


> esta) ished, through their combined efforts, instructional and 


research facilities at the University in the field of food process- 
ing and preservation. The laboratories are under the direction 
of Dy. N. W. Desrosier, Associate in Food Processing, Depart- 
ment of Horticulture. Pictured here is the east end of the lab- 
oratery showing part of food processing equipment installation. 
In adcition, ample cold storage and freezing rooms, and chemical 
and bacteriological laboratories are available. Radioactive tracer 
labor: tories being developed will be co-ordinated with the above 
programs. 


The combined facilities are geared to the research needs of the 
food industries in Indiana, and to the training of specialized 
Personnel to enter these industries. 
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of wheat have given a sauce that, when homogenized, has a 


stability at 0°F. (5 months) approaching that of sauces made 
with waxy rice flour alone. 


A commercial-scale test of waxy rice flour as a thickening 
agent in precooked frozen chicken a la king made by a batch 
process has demonstrated that waxy rice flour can be success- 
fully substituted for wheat flour as far as manufacturing 
phases are concerned. 


The unusual properties of waxy rice flour in stabilizing frozen 
sauces and gravies indicate that it may be useful in other prod- 
ucts, especially in those flour-containing products where lumping 
or separation is a problem. 


INFLUENCE OF STORAGE CONDITIONS ON 
FROZEN AND CANNED APPLE JUICE CONCENTRATES 


By C. C. NIMMO, L. H. WALKER, and 
VIRGINIA S. SEAMANS 


(Presented by C. C. NIMMO) 


Frozen apple juice concentrate, made from Delicious and other 
varieties of Western apples, has maintained good flavor and 
color for at least one year in storage at 0°F. in recent studies 
at the Western Regional Research Laboratory in Albany, Cali- 
fornia. Canned aprle juice concentrate, made from the same 
juice blend under the same conditions of concentration, was 
nearly indistinguishable from frozen concentrate shortly after 
packing and had a “shelf-life” at 75°F. of three months and 
possibly longer. These studies suggest the possibility of stock- 
piling pasteurized apple juice concentrate in the frozen state 
and later distributing it at ordinary temperatures. Such a 
method of handling might facilitate distribution through mili- 
tary supply lines as well as domestic channels, 


Apple juice concentrates, as well as single strength juices 
from the same batches, were packed for frozen storage and for 
room temperature (75°F.) storage in cans and in glass. The 
cohcentrates and single-strength juices to be preserved by freez- 
ing were filled into the containers without pasteurization, fol- 
lowing usual procedures. Those to be held at room tempera- 
ture were flash-heated to 200°F. by passage through a small 
tubular heater. Cans were filled with the hot liquid, sealed, and 
cooled. Differences in flavor between concentrates packed cold 
for freezing and those filled hot for room-temperature storage 
were insignificant or unimportant during the first few days 
after packing. 


In one of these experiments, the concentrates were prepared 
by several different methods. One method was similar to that 
used commercially in preparing the familiar frozen orange con- 
centrate, involving addition of some fresh juice but no return 
of recovered volatile flavor. The other procedures all involved 
separation of volatile flavors before concentration, with return 
of a concentrate of the volatile flavor to the concentrate of the 
main body of juice. The concentrate prepared without return 
of the volatiles was judged inferior, regardless of storage time, 
to those made by the other procedures. 


The samples kept at 0°F. showed good flavor and color reten- 
tion during twelve months of storage. The pasteurized samples 
kept at room temperature showed definite changes in flavor and 
color after three months’ storage, and were judged to be very 
poor in quality after twelve months. Samples held three months 
were considered to be acceptable to consumers, and it is possible 
that samples stored six months would be acceptable also. No 
important differences were found between the single-strength 
control juices and the concentrates after three or six months’ 
storage. 


Further studies will be made to determine whether apple juice © 


concentrate may be stored at temperatures between 0°F. and 
32°F., since such temperatures may occur during commercial] — 
distribution. Such studies are also under way with other apple — 


concentrate preparations, including different varieties and © 
higher degrees of concentration. 


STORAGE OF DEHYDRATED VEGETABLES 


By R. R. LEGAULT, CARL E. HENDEL, and 
WILLIAM F. TALBURT 


ity 


(Presented by R. R. Legault) 


involved in storage stability of dehydrated vegetables, includ- 
ing white potato, sweetpotato, cabbage, carrot, beet, and onion. 
It has been found that a substantial degree of protection against © 
nonenzymatic browning (that is, browning in products that have 
been blanched to inactivate enzymes) is possible by combination | 
of sulfite treatment and low moisture content. In addition, re-— 
searchers have evaluated use of storage atmospheres low in _ 
oxygen content and also a method of continued drying in pack- ~ 
aged products which achieves further reduction of moisture 
content. 


This drying method, known as “in-package desiccation”, con- — 
sists of packing a drying agent (calcined lime) in the final con- © 
tainer with the dehydrated vegetable. The desiccant is held in” 
a moisture-permeable package and continues to remove moisture _ 
from the dried vegetable during storage and transportation. © 
Since this desiccation proceeds at ordinary temperatures, the — 
product is not heat damaged and its ability to absorb water is 
not impaired, as would be true if this moisture reduction were 
accomplished in conventional commercial equipment. 


The importance of dehydrated vegetables has increased | 
greatly as a part of current defense preparations, and civilian 
markets for certain products—notably dehydrated mashed po- 
tato or potato granules—are under consideration by commercial | 
dehydrators. During World War II the Armed Forces had con-| 
siderable difficulty preventing browning in dehydrated vegetables ” 
in areas such as the South Pacific, and it is hoped that further 7 
research and development will result in considerably improved! 
quality for dehydrated vegetables used in the future. 


Low moisture is especially effective in protecting dehydrated ” 
cabbage and onion against browning. Studies have revealed. 
that in-package desiccation increases by 8- to 10-fold the length 7 
of time required for a given amount of browning to develop at” 
100°F. Among dehydrated vegetables these two are particu- 7 
larly susceptible to browning during storage. 4 


For dried potatoes, a combination of moisture reduction from 
9.2 to 5.38 percent and treatment with sulfite within Quarter-7 
master-specification limits has increased the time for detectable! 
browning in one lot by about 16-fold. About half of this pro-| 
tection resulted from the lowered moisture content and about, 
half from the sulfite. 


In these studies a close relationship between storage tempera-| 
ture and browning was evident. One of the major objectives, 
of course, is to prepare and process products that can withstand 
exposure to high temperatures. Browning rates for the various 
vegetables were increased about 6- and 9-fold by a temperaturt 
rise of 10°C. or 18°F. , 


Moisture reduction was also found to improve markedly the 
retention of ascorbic acid (vitamin C) during storage of dehy 
drated vegetables. In addition, destruction of ascorbic acid and 
of carotene was greatly diminished by sealed packaging in al 
atmosphere that was free of oxygen. 

1951 
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Comprehensive studies at the Western Regional Research q th 


Laboratory have provided information on a number of factors © 
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CANNING MACHINERY 
INDUSTRY SEEKS ASSURANCE 
ON SUPPLIES 


+ The Canning Machinery Manufactur- 
» ers Industry Advisory Committee has re- 
* quested the National Production Author- 
J ity to take action assuring them of suffi- 
cient supplies to make machinery for 
} packaging the large food crop expected 
© this year. 

Committee members stressed that their 
machinery is often used to package per- 
ishable foods that must be canned speed- 
ily after harvest. They said that many 
) packing houses are reactivating dormant 
* machinery to aid in the pack, and pointed 
out that this indicates a growing need 
for new machinery in the future. 

“NPA told the committee that it rec- 
ognizes the need for such machinery and 
Jthat materials needed for making many 
Scanning machinery items will be pro- 
vided under the Controlled Materials 
Plan’, according to an NPA announce- 
ment. 

Because of the shortages existing in 
copper and nickel alloy supplies, commit- 
tee members said, the canning machinery 
Findustry is conserving these metals by 
‘spreading available supplies over more 
machinery surface. For instance, they 
Hpointed out, use of stainless steel-clad 
Hinner surfaces on kettles and _ boilers, 
Yrather than solid stainless shells, makes 
possible the production of more equip- 
ment with the same amount of stainless 

Wsteel. 

|)) Other conservation measures initiated 
in the industry and reported to NPA in- 
clude substitution of nickel silver, con- 
taining 18 percent nickel, in places where 
monel, containing 62 percent nickel, cus- 
tomarily is used. 

= The committee suggested that NPA 
at ban the use of nickel alloys except on 
i parts coming in direct contact with food. 
ne NPA said it would consider the proposal 

Hand, if present anticipated savings ob- 
‘iously would result, officials will rec- 


4 


Bommend such steps. 

Canning machinery maunfacturers’ in- 
nogventories are unbalanced, the committee 
. said, because the present permitted 45- 
7 lay inventory is not sufficient to allow 


minimum mill runs which must be 
@purchased when ordering seldom-used 
ul 

Officials of the U. S. Department of 
gric\ture agreed with the committee 
hat evowing military needs—even in 
ev nt of all-out mobilization—prob- 
would be greater for canned 
oods than for frozen items. USDA rep- 
reported that civilian de- 
land for canned foods is_ steadily 
nerea. ig, 


Comittee members reported that or- 
Hers to: maintenance, repair and operat- 
ng supplies earrying DO-97 ratings 
verace about 20 percent of sales, while 
Hirect defense orders average 10 percent. 


J! 
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WATCHING WASHINGTON 


MINOR CANNED VEGETABLES 
COVERED BY OPS 


Amendment 1 to CPR 42 issued by the 
Office of Price Stabilization June 13, ef- 
fective June 14, adds minor vegetables 
to the list of items covered specifically by 
OPS regulation. It does not include the 
pack of canned fresh green peas which is 
underway in Maryland, Pennsylvania, 
Ohio and the Northwest, as many ex- 
pected and hoped it would. 

Text of the Amendment follows: 


CPR 42, AMENDMENT 1 
STATEMENT OF CONSIDERATIONS 

This amendment adds canned broccoli, 
brussels sprouts, new potatoes, fresh field 
peas, and rhubarb, to Ceiling Price Reg- 
ulation 42, thus completing the list of 
canned vegetables which will be priced 
under the 1951 spring pack vegetable 
regulation. These vegetables were not in- 
cluded in CPR 42 at the time of its issu- 
ance as additional pricing information 
was needed. 

The same considerations for the issu- 
ance of CPR 42 are applicable to the 
canned vegetables added to the regula- 
tion by this amendment and the state- 
ment of considerations accompanying 
CPR 42 is accordingly incorporated here- 
in by reference. 

As in the case of vegetables covered by 
the original CPR 42, permitted cost in- 
creases for raw materials are limited to 
actual cost increases, but in no event 
may these increases exceed 20 percent 
of each canner’s 1950 weighted average 
raw material cost for the particular 
vegetable, except in the case of potatoes. 

For potatoes, the permitted increase 
may not exceed 75 percent of each can- 
ner’s 1950 weighted average raw mate- 
rial cost of potatoes for canning. 

No parity prices have been determined 
by the Secretary of Agriculture for the 
vegetables subject to this amendment ex- 
cept potatoes, for which parity has been 
determined only for all uses of potatoes. 

The permitted percentage increase of 
20. percent for all vegetables except pota- 
toes under this amendment is based upon 
changes during the past year in grower 
prices, prices received for all farm prod- 
ucts, and upon the percentage increase of 
parity as of March 15, 1951, over 1950 
prices for the eleven vegetables for which 
the Secretary of Agriculture has deter- 
mined a parity price. 

The 75 percent percentage increase for 
potatoes for canning is the amount of the 
increase of the May 15, 1951 parity price 
for potatoes, for all uses over the 1950 
seasonal average price. 

These increases also take into account 
the fact that these vegetables, when sold 
for fresh use, are exempt from price con- 
trol under the General Ceiling Price 
Regulation. 

The permitted increases for raw mate- 
rials under this regulation are therefore 
designed to maintain the price relation- 


ships of these vegetables with other vege- 
tables and for other uses and to satisfy 
any applicable requirements of section 
402 (d) (3) of the defense Production 
Act. 


AMENDATORY PROVISIONS 
Ceiling Price Regulation 42 is hereby 
amended in the following respetts: 
1. In Section 1 (a) the following can- 
ned vegetables processed in the follow- 
ing areas are added. 


Product and Area 
Broccoli: California, Oregon, and 
Washington. 

Brussels sprouts: California, Oregon, 
and Washington. 

Fresh field peas, including blackeye, 
chick, cream, crowder, and purple hull: 
Alabama, Arkansas, Florida, Georgia, 
Louisiana, Mississippi, North Carolina, 
Oklahoma, South Carolina, Tennessee, 
Texas, and Virginia. 

New Potatoes: All States. 

Rhubarb: All States. 

2. In section 2 (b) the following vege- 
tables are added to Table I: 


Broccoli: 
Area I—California, Oregon, and 
1.035 


Brussels sprouts: 
Area I—California, Oregon, and 
Washington 1.02 
Fresh field peas: 
Area I—Alabama, Arkansas, 
Florida, Georgia, Louisiana, Mis- 
sissippi, North Carolina, Okla- 
homa, South Carolina, Tennes- 


see, Texas, and Virginia.............. 1.045 
New potatoes: 

Area Il—All States 1.055 
Rhubarb: 

Area I—California, Oregon, and 

1.05 

Area II—AIl other States............ 1.045 


3. Table II in section 2 (ce) (1) is 
amended by adding the following: 

Maximum permitted 
increase in percentage 
of 1950 weighted aver- 
age raw material cost 

(percentage) 


Raw Material and Area 
Broccoli: California, Oregon and 


20 
Brussels sprouts: California, 
Oregon and Washington ........... 20 


Fresh field peas: Alabama, Ar- 
kansas, Florida, Georgia, Lou- 
isiana, Mississippi, North Car- 
olina, Oklahoma, South Caro- 
lina, Tennessee, Texas, and 


20 
New potatoes: All States.............. 75 
Rhubarb: All States ...........:.csecceses 20 


(See. 704, Pub. Law 774, 81st Cong.) 


Effective date: This amendment shall 
become effective June 14, 1951. 
EDWARD F. PHELPS, JR. 
Acting Director of Price Stabilization. 
June 13, 1951. 


(Continued on Page 18) 
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CORBETT STEPS UP AT 
N. K. & CO. 


Laurence W. Corbett, Assistant Man- 
ager of the Garden Seed Department, 
has in addition been named Manager of 
Bulk Garden Seed Sales, L. M. King, 
President of Northrup, King & Co., Min- 
neapolis, Minnesota has announced. 

Mr. Corbett joined Northrup, King in 
1932 and has been connected with the 
Garden Seed Department since that time. 
He will continue to direct the trial 
ground plant breeding and _ selection 
work. 

In 1924 Mr. Corbett graduated from 
Cornell University and received his Mas- 
ter of Science in 1925. His father, Dr. 
L. C. Corbett, was head of the Depart- 
ment of Horticulture and Pomology in 
the United States Department of Agri- 
culture for many years. 


ALASKAN BROKER JOINS NFBA 


With the acceptance of its Alaskan 
member, the National Food Brokers 
Association now proclaims members in 
every area on the North American Con- 
tinent, Watson Rogers, NFBA President, 
reveals. The food brokerage firm of 
Allan Chapman & Company of Anchor- 
age, Alaska, recently was welcomed to 
the NFBA fold. 

In addition to members in Alaska, Can- 
ada, continental United States, and Mex- 
ico, NFBA has members located in 
Hawaii and in Cuba. Today the Asso- 
ciation membership rolls total 1,577, an 
all-time high reflecting a steady increase 
for many years. There are NFBA mem- 
bers in every market area in the United 
States, with as many as 75 members in 
some of these markets. 


TRUEHART IN 
BROKERAGE FIELD 


Earle Truehart, for the past five years 
associated with The United Company of 
Westminster, Maryland and recently as 
Midwest representative, has joined the 
Engle Brokerage Company, Fond du Lac, 
Wisconsin field brokers for canned vege- 
tables. Mr. Trueheart is well acquainted 
with the canners in the Central West, as 
well as with many buyers of canned 
vegetables through his former connection. 


CLARENCE SCHOONMAKER 
MOVES 


Clarence F. Schoonmaker, popular 
Syracuse, New York food broker, has 
moved his office from his home to Room 
109 Crouse Building, 333 S. Warren 
Street, Syracuse. The company will be 
known as F. C. Schoonmaker Company, 
Food Broker. 
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CANCO TO BUILD 
HARRISBURG PLANT 


W. C. Stolk, President of the Ameri- 
can Can Company, has announced plans 
for the building of a new factory near 
Harrisburg, Pennsylvania, to better serve 
the canning industry in Eastern and 
Central Pennsylvania, and the Appala- 
chian areas of Maryland, Virginia and 
West Virginia. A 48 acre tract of land 
has been purchased in Lemoyne Borough 
and Lower Allen Township, just across 
the river from Harrisburg. The new 
plant will employ approximately 450 to 
475 people and will have a capacity for 
more than 400 million food cans a year. 
It is to contain 350,000 square feet of 
floor space and will be designed to allow 
for expansion of production at a future 
date. It will be of one story steel and 
concrete construction. The start of con- 
struction will depend upon the availabil- 
ity of structural steel and other building 
supplies, the use of which is now con- 
trolled by government regulations. 


HOLLY SUGAR APPOINTS 
SPENCER 


Donald Earl Spencer, who previously 
worked in the Sales Promotion Depart- 
ment of Fibre Board Products Company 
in an engineering capacity, has been ap- 
pointed Sales Engineer of the Holly 
Sugar Corporation of San Francisco, 
and will be in charge of promotion of 
mechanical handling of sugar in both 
liquid and bulk granulated form. His 
principal duties will be to aid sugar 
using manufacturers in designing, in- 
stalling and servicing bulk and liquid 
installations. He succeeds Ed Flavell, 
who is now associated with the Pacific 
Coast Engineering Company in the capa- 
city of Sales Engineer. 


CHAIN BELT APPOINTMENTS 


Chain Belt Company of Milwaukee has 
announced the appointment of the fol- 
lowing five new district sales engineers: 
Edward D. Williams, a native of New 
England, with experience in railroads 
and large industrial companies, to the 
Philadelphia District Sales Office; Tru- 
man J. Hammel, from the Research 
Engineering Division of the company at 
Milwaukee, to the Kansas City office; 
R. W. DeMott, Jr., with considerable ex- 
perience in industrial plants in the New 
York area, to the New York District Sales 
Office; Kenneth Burch, formerly with the 
Ohio Edison Company, to the Cleveland 
District Sales Office; and George Robi- 
chaud, previously with the company’s 
Baldwin-Duckworth Division at Spring- 
field, Massachusetts, to the Boston Dis- 
trict Sales Office. 
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MOLD COUNT SCHOOL 


The fourteenth Annual Mold Count — 
School for training students in mold | 


counting for routine control of tomato 


products will be held for a ten day period © 
beginning at 9 a.m. Wednesday, August ~ 
1st, 1951 and continuing through Friday, 
August 10th, 1951, at the New York © 
State Experiment Station at Geneva, © 


which has again made available its facil- 


ities for staging this activity. Howard © 
Smith of the National Canners Associa- ~ 
tion, members of his staff and represen- ~ 
tatives from the major can companies ~ 
will head up the instructional staff as in © 


the past. Dr. Carl Pederson will handle 


the many details incident to housing, © 


equipment, rooms, etc. at the Station. 


TOMATO PEELER 
PERFORMING WELL 


B. I. Buck, President of Associated 
Buck Canning Machines, Inc., Baltimore — 


11, Maryland, advises “The Canning 


Trade” this week that he had just re-— 


ceived a long distance telephone call 


from the Harlingen Canning Company, | 


Harlingen, Texas, to report that his to- 


mato peeling machine recently installed | 
there, is performing excellently and that — 


the company is well pleased with results 
obtained. Mr. Buck was naturally high- 


ly elated in that they were so well satis- | 


fied that they chose a long distance tele- 
phone call to report the performance. 


DRESCHER HEADS PHILLIPS 
FROZEN FOODS DIVISION 


Albanus Phillips, Jr., President of the 


Phillips Packing Company, Cambridge, | 


Maryland, has announced that C. R. 


Drescher has been appointed General | 
Manager of the Frozen Foods Division. | 
For the past several years Mr. Drescher | 
was with the Snow Crop organization, 


and at the time of his resignation he was 


Assistant to the Vice-President in charge 


of procurement and production. _He has! 


had some 12 years of experience in the 
frozen food industry. 


PACKAGING MEN TO MEET 
The 19th Annual Meeting of the Pack- 


aging Machinery Manufacturers Insti- © 


tute will be held at the Mid Pines Club, 


Southern Pines, North Carolina, October” 


13 to 17, 1951. 


TODD TO PACK TOMATOES 


The Todd Company, prominent seafood | 
packers of Cambridge, Maryland, is en- 
larging their plant at Thompson Station, 
Maryland for the packing to tomatoes. 
P. T. North will be in charge of the 
tomato operations. 


June 18, 1951 
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KENNY OPENS 
NEW BALTIMORE WAREHOUSE 


The C. D. Kenny Division of Con- 
solidated Grocer’s Corporation has re- 
cently occupied its new warehouse and 
office facilities said to be among the most 
modern in the East. 

With an area of over 96,000 square 
feet, the new building boasts complete 
fire-proofing, special railroad and motor 
freight facilities, modern and efficient 
freight handling equipment, over 6,000 
square feet of refrigerated space for 
frozen foods, and large fully air-condi- 
tioned offices for its growing staff. In 
addition to handling long-distance freight 
carriers and providing special customer 
loading facilities, this particular ware- 
house operates a fleet of 21 refrigerated 
and delivery trucks to serve greater 
Baltimore and a 75 mile radius. 

The new building at 1300 S. Monroe 
Street in Baltimore, opposite Montgom- 
ery Ward & Co., was the scene of the 
official opening ceremonies on Sunday, 
May 27, 1951. Over 5,500 prominent re- 
tailers, restaurant and institution food 
buyers were guests at the gala Open 
House reception. 

An informal buffet luncheon was 
served to the accompaniment of a small 
orchestra, and everyone attending had 
ample opportunity to inspect the vast 
building. During the afternoon, lucky 
number drawings sent guests home with 
valuable prizes including a new 1951 
Television set and a Minute- Maid 
Freezer Cabinet. 


SIRUP GRADES 


Proposed U. S. standards for grades 
of refiners’ sirup are announced by 
USDA. As now proposed, tentative 
standards provide for five grades of re- 
finers’ sirup— “U. S. Fancy,” “U. S. 
Choice,” “U. S. No. 1 Standard,” “U. S. 
No. 2 Standard,” and “U. S. Substand- 
ard.’ The grade specifications are based 
on total solids content, total sugars, ash, 
and color, and were developed as a re- 
sult of chemical analysis of representa- 
tive samples of refiners sirup and from 
recommendations submitted by producers. 


OLIVE INDUSTRY PLANS 
TECHNICAL CONFERENCE 


Plans for the 1951 Technical Confer- 
ence of the California Olive Association 
have been announced by officials of this 
organization. The meeting will be held 
at the Hotel del Coronado, Coronado, 
California, June 28 and 29, and while 
the program is geared largely to the 
interests of the technical men of the in- 
dustry, many of the discussions will have 
grower interest and appeal. 

The program has been arranged by a 
committee consisting of J. M. Glick, 
chairman, David Childs, O. D. Gifford 
and Ray Keck. The morning of the open- 
ing day will be devoted to talks by Dr. 
Reese Vaughn, University of California, 
on “Softening of Olives”; Dr. J. R. Esty, 
N.C.A., “Possibilities for Water Conser- 
vation and Reuse in Canneries”; Prof. 
W. V. Cruess, “Composition of Waters 
and their Use in Processing’’, and Milton 
P. Duffy, State Department of Public 
Health, “A Review of the Inspection Pro- 
cedures for Canned Ripe Olives”. These 
talks will be followed by a cutting bee, 
with Dr. Emil Mrak, U.C. as chairman. 

The cutting bee results will be dis- 
cussed in the afternoon, with talks by 
processors on “Quality Control Setup 
and Procedures in the Cannery”, a report 
on “Agriculture Research and Develop- 
ment of New Varieties” by Dr. H. T. 
Hartmann, U. C.; “Further Studies on 
Retention of Color in Ripe Olives”, Prof. 
W. V. Cruess, and reports on quick and 
improved methods of processing by 
processors. 

The second day session will be given 
over to talks on equipping for glass by 
glass company technologists, the direct 
curing of ripe olives by processors and 
methods of handling chopped ripe olives. 
There will also be talks on the care of 
wooden storage tanks and barrels, new 
ideas, new equipment and various gad- 
gets. Dick Henderson, of the Olive Ad- 
visory Board will give a talk on “Size 
Grade Tolerances” and Prof. Cruess will 


present “Observations on Composition of 


Olives in Storage’’. 


CALENDAR OF EVENTS 


JUNE 25-JULY 13, 1951—Food Tech- 
nology Course, Massachusetts Institute 
of Technology, Cambridge, Mass. 


JUNE 27-29, 1951— Mid-Year Meet- 
ing, National Pickle Packers Associa- 
tion, Sheraton Hotel, Chicago, Il. 


JULY 18-27, 1951— Annual Techni- 
cians Schoo] for Tomato and Tomato 
Products Canners, Purdue -University, 
Lafayette, Ind. 


AUGUST 1-10, 1951—14th Annual 
Mold Count School, Jordan Hall, Geneva 
Experiment Station, Geneva, N. Y. 


OCTOBER 13-17, 1951—19th Annual 
Meeting, Packaging Machinery Manu- 
facturers Institute, Mid Pines Club, 
Southern Pines, N. C. 


OCTOBER 24-26, 1951—Annual Meet- 
ing, National Pickle Packers Association, 
Sheraton Hotel, Chicago, Ill. 


OCTOBER 25-27, 1951—20th Annual 
Convention, Florida Canners Association, 
Palm Beach-Biltmore Hotel, Palm Beach, 
Florida. 


NOVEMBER 12-13, 1951 — Annual 
Meeting, Wisconsin Canners Association, 
Schroeder Hotel, Milwaukee, Wis. 


NOVEMBER 15-16, 1951 — Annual 
Meeting, Indiana Canners Association, 
French Lick Springs Hotel, French Lick 
Springs, Ind. 


NOVEMBER 19-20, 1951—37th An- 
nual Convention, Pennsylvania Canners 
Association, Penn Harris Hotel, Harris- 
burg, Pa. 


NOVEMBER 29-30, 1951 — Annual 
Convention, Tri-State Packers Associa- 
tion, Benjamin Franklin Hotel, Phila- 
delphia, Pa. 


DECEMBER 6-7, 1951—66th Annual 
Convention, Association of New York 
State Canners, Hotel Statler, Buffalo, 
New York. 


JANUARY 10-11, 1952—Annual Fruit 
and Vegetable Sample Cutting, Canners 
League of California, Hotel Fairmont, 
San Francisco, Calif. 


Cc.ght with a water shortage last summer, New York City 
fath s determined to do something about it. 
teric of the new emergency pumping plant of the City of New 
Yor! on the Hudson River at Chelsea, N. Y., which provides 
wate: in capacity of 100 mgd, supplied by six 2500 hp Peerless 
verti al close-coupled turbine pumps, the largest of their type in 
the . orld. Pumps were manufactured by Peerless Pump Divi- 
sion, “ood Machinery and Chemical Corporation, Los Angeles, 
for }.ew York City’s Board of Water Supply. Each pump is 


rated at 14,000 gpm at a head of 600 feet. 
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WEEKLY REVIEW 


THE WEATHER AND PEAS—The 
pea pack is over in Delaware and the 
Eastern Shore of Maryland. It was 
scheduled to get under way the first of 
this week in Western Maryland, Penn- 
sylvania and the Northwest. First can- 
ning of Alaskas should begin in New 
York, Northern Illinois and Southern 
Wisconsin about the 20th of June. Ohio 
and Indiana began operations last week. 
The California pack is, of course, com- 
pleted. Generally the weather has been 
favorable for peas. Yields in Delaware 
and the Eastern Shore of Maryland are 
expected to set an all-time record. The 
effect of delayed plantings. in Wisconsin 
because of early wet weather, has been 
largely overcome by extremely favorable 
weather, except that there may be bunch- 
ing. Prospects in New York are ex- 
tremely good. Prospects in the North- 
west appear to be slightly better than 
average. The crop in Ohio, Indiana and 
Illinois is reported developing favorably. 
In Western Maryland heavy rains of 
over 2 inches on Sunday, June 10, follow- 
ing a week of over 2 inches of rain, seri- 
ously hampered harvest conditions. Al- 
though skies were clear Monday and 
Tuesday, most fields were soggy and fur- 
ther rains Tuesday night and Wednesday 
didn’t help conditions any. Predictions 
for the balance of the week are not 
favorable, although at this writing, 
Thursday, skies are clear. 

The Bureau of Agricultural Eco- 
nomics’ report of June 11 places the con- 
dition of the green pea crop on June 1 at 
92 percent, which is 5 points above that 
for the same date in 1950, and 4 points 
higher than the ten year average June 1 
figure. Prospects were reported above 
average in all states except Ohio, IIli- 
nois, Minnesota, Iowa and Oregon. Ar- 
kansas, Missouri, Oklahoma, Kentucky 
and Tennessee, according to the report, 
needed rain on June 1. Dry weather had 
delayed setting of tomato plants and hin- 
dered growth of snap beans in those 
states. 

THE MARKET —The market general- 
ly is quiet. Chief interest centers around 
peas, asparagus, spinach, early beans 
and Southern tomatoes. 


PEAS—AIll eyes are on Washington, 
looking for a price order to cover this 
item. Most of the trade expected that 
order this week. Latest reports, how- 
ever, indicate that it will hardly be 
signed, sealed and delivered much before 
the end of the month. Most canners are 
unwilling to name prices. Those that 
are being named based on GCPR, boil 
down to about $1.25 for standard Un- 
graded 303’s, and $1.35 for extra stand- 
ard Alaskas, f.o.b. Tri-State points. 


GREEN BEANS—Baltimore canners 
are operating more generally on beans 
from nearby North Carolina. Offerings 
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are being made on fancy french style on 
the basis of 95 cents, $1.50, $1.65 and 
$7.75 for 8 ounce, 303’s, 2’s and 10’s re- 
spectively. Extra standards are offered 
at 95 cents, $1.50, $1.65 for 8 ounce, 303’s 
and 2’s. Extra standard cut at 90 cents, 
$1.40, $1.75 and $6.50 for 8 ounce, 2’s, 
2%’s and 10’s. Spinach is quoted by the 
same packer, featured brand, at $1.50, 
$1.90 and $6.50 for 2’s, 2%4’s and 10’s 
respectively. Prices in spinach and cut 
beans are off slightly from former lists. 


TOMATOES—tTexas and Florida to- 
matoes are being offered on a bare mar- 
ket rather freely. Please turn to our 
New York Market for information. A 
feature of the tomato situation is the 
early offerings and shipments from the 
Imperial Valley of California. The 
prices, too, are most interesting. Turn 
to the California Market for information 
on this market. 


CITRUS — The packing of citrus is 
dwindling to an. end. 518,000 cases of 
all juices and sections were packed the 
week ending June 2. During the same 
week movement amounted to 677,000. 
Stocks on hand June 2, according to the 
Florida Canners Association, were 5,000,- 
000 cases over the same date a year ago, 
or roughly 16,000,000 cases, compared to 
11,000,000 cases a year ago. The market 
is still on the skids. See the New York 
Market report. 


NORTHWEST STRAWBERRIES — 
Despite an increase in acreage, the deep 
freeze of February and the frost of 
April 20 has reduced prospects for a 
strawberry crop in the Northwest to 
such an extent that one packer reports 
production for the first two weeks of 
operation at less than half of last year. 
Other plants in the area, he reports, are 
having the same experience. Hidden 
damage to crowns and roots from the 
bad winter freeze, followed by a _ pro- 
longed dry spell in April is credited 
chiefly for the damage. 


NEW YORK MARKET 


Brodening Demand Noted — Need Of Price 
Orders Urgent——Citrus Juices Reduced Again 
— Southern Tomatoes Offered — Confusion 
In Pea Pricing—Some Bean Packing—Car- 
rots Routine—Beets Firm, Interest Limited 
—Tuna Eased—Maine Sardine Pack Far Be- 
hind Year Ago — Salmon Routine — Sweet 
Cherry Crop Short. 


By “New York Stater” 


New York, N. Y., June 14, 1951 


THE SITUATION—Some broadening 
of demand was noted in certain groups. 
This was especially so of citrus juices, 
where prices were at the low of the sea- 


son. Buyers were taking advantage of 
the attractive schedules. Asparagus 
packing was about completed in the east 
and apparently a good share has moved 
into consumer channels. Peas were mov- 
ing, with much uncertainty as regards 
pricing regulations. Weather conditions 
for crops were not good in many sec- 
tions, with low temperatures retarding 
progress. This may delay packing sched- 
ules. A disappointing development has 
been the absence of real demand for can- 
ned fish and the easier price position of 
some of these products, especially tuna. 


THE OUTLOOK—The trade expected 


that ceiling prices covering each canner | 


output would be announced shortly by 
the OPS. There was an industry meet- 
ing with the agency the first part of last 
week and this move was expected to fol- 
low. If it does, packers will be able to 
ecmpute costs and the air will be cleared, 
If there should be a long delay, industry 
confusion will prevail. Many pea pack- 


ers were anxious to get this information | 
for in certain areas the crop was moving | 


to the canneries. Expectations were that 
higher prices than a year ago would pre- 
vail for most packs based on the in- 
creased production levels. 


CITRUS JUICES — Orange juice, 
sweetened and unsweetened was reduced 
10 to 30 cents a dozen. Sweetened and 


unsweetened blended was off 7% to 15 7 


cents a dozen and grapefruit juice 2% to 
80 cents a dozen. Sales competition was 
keen at processing centers. Demand was 
better, but apparently not sufficient to 
take the quantities offered. 

Unsweetened orange juice was quoted 
at $1.05 for 2s and $2.35 for 46 o2z.; 
sweetened $1.00 and $2.25. Unsweetened 
and sweetened blended juice 92% cents 
and $2.074%. Unsweetened and sweetened 
grapefruit juice 85 cents and $1.90, with 
10s at $3.55. All were per dozen f.o.b, 
cannery. 


TOMATOES—Packing is underway in — 


the Rio Grande Valley of Texas. Can- 
ners are meeting keen competition from 
the fresh markets. Offerings were re- 
ported at $1.75 to $1.85 for 2s as to seller 
and $1.65 to $1.70 for 303s. 

Florida canning is near an end. There 
were not many offerings, but a few sell- 
ers named $1.85 to $1.90 for 2s. In the 
Tri-State area a large crop was reported 
in sight. Estimates indicate that open- 
ing prices will be in the neighborhood of 
$1.60 to $1.65 and that this may ease 
later to around $1.50, for 2s, f.o.b. 
cannery. 


PEAS — There was price confusion 


among some of the Tri-State canners. | 
However, others were offering on the | 


basis of $1.25 for 303s, standard and 
$1.35 for 2s, f.o.b. In some areas pack- 
ing is completed. Wisconsin reports in- 
dicated that canning should be underway 
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in the southern part of the state around 
the end of the current month. Better 
weather has enabled seeding to continue 
later than usual. Early varieties are 
starting to blossom. 


CORN — Tri-State reports indicate 
that early seeding operations have been 
completed. There has been some replant- 
ing owing to poor germination. How- 
ever, a large erop was expected with a 
sharp increase in canning totals as com- 
pared with a year ago. Meanwhile, there 
were few spot offerings. Extra standard 
> cream style offerings were reported in a 
small way, f.o.b. mid-west at $1.55 per 


dozen. 


STRING BEANS — There was some 
packing in the East of raw stock from 
the Carolinas. Tri-State canneries 
should be receiving fairly liberal supplies 
shortly from nearby sections. The trade 
anticipates a large pack. 


CARROTS — Inquiry largely routine 
despite traders views of attractive price 
levels. Fancy sliced, 8 oz. was offered at 
70 cents, shoestring 2s at $1.05, sliced 2s 
at $1.30 and chipped 2s, at 82% cents. 
f.o.b. mid-west shipping points. 


} BEETS—Market firm but trade inter- 
est limited. For 2s, fancy cuts, diced and 
shoestring, sellers offered at $1.05, sliced 


at $1.20 and wholes, 7 over at $1.15, f.o.b. 
mid-west cannery. On other wholes, 
fancy 2s, as to count, the market was 
$1.30 to $2.60, also f.o.b. Salad sliced 
beets, 2s were offered at $1.00 and chip- 
ped beets 2s at 80 cents, f.o.b. For 303s 
fancy diced was priced at 90 cents and 
sliced at $1.05, f.o.b. For 10s, fancy 
mediums, sellers asked $5.25 f.o.b. and 
fancy wholes, as to count from $5.00 to 
$9.00 per dozen, f.o.b. 


TUNA FISH—A leading packer of a 
nationally advertised brand reduced sell- 
ing schedules $1.50 on white meat solid 
pack halves and 90 cents a dozen on 
quarters. The general market was re- 
ported as easy. West Coast offerings 
were reported as low as $14.00 for fancy 
solid pack white meat, halves and $10.50 
for grated, f.o.b. On fancy light meat 
there were offerings at $12.25 for halves. 


SARDINES — Maine sardine canners 
were asking $6.75 for new pack, keyless 
quarters, when packed. However, the 
spot market offerings were continued on 
the basis of $6.00 per case both f.o.b. 
There was only a limited demand. Re- 
ports indicated that practically no fish 
were running along the Maine Coast. 
The pack to date is far behind the total 
of a year ago. 


SALMON — Copper River sockeye 
halves, new pack were offered on the 
basis of $20.00 per case, f.o.b. Seattle. 
Some Summer pack chums, 1950 produc- 
tion were still available at $20.00 f.o.b. 
New pack will not be ready until late 
August or early September. Interest was 
reported in ocean caught cohoes halves, 
hand filled at $16.50 and machine filled 
at $16.00, both f.o.b. 


SWEET CHERRIES—California pack 
is expected to get underway in a few 
weeks. The crop is extremely short. 
Canners of Royal Annes are bidding 
sharply for supplies and are reported to 
be paying as high as 19 cents in the 
Santa Clara Valley. Expectations were 
that practically all of the dark sweet 
cherry crop would go to the fresh mar- 
kets. In the Northwest, total production 
is likely to be somewhere around last 
year’s short pack. Canners are ready 
to pay from 14 to 16 cents a lb. about 
4 to 6 cents a lb. over that of last year. 
Opening prices in both California and 
the Northwest on choice and fancy 2%s 
will likely be well above a year ago. 


GENERAL BOX APPOINTS IRWIN 


Allan Irwin, with the General Box 
Company since 1940, has been appointed 
Manager of the Detroit Division of the 
company. 


CANNING 


For Canning Fanciest Cremogenized 
and Whole Kernel Corns: 


MUSKERS, CUTTERS, SILKERS, FLOTATION 
WASHERS, ROD-SHAKERS, TRIMMERS, 
CAN SHAKERS, CREMAKERS, 
MACERATORS, SANITARY MIXERS, 
SUCCULOMETERS, CONSISTOMETERS, 
AND ACCESSORY EQUIPMENT. 


| THE UNITED COMPANY 
WESTMINSTER MD | 
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CALIFORNIA MARKET 


Market Still Quiet—Asparagus Pack Will Be 
Below Expectations — Early Tomato Packs 
Moving — Growers Demanding High Prices 
For Early Fruits — Olives Moving Well — 
Vegetables About Cleaned Up—Fish Largely 
Unchanged, Pack Figures. 


By “Berkeley” 


Berkeley, Calif., June 14, 1951 


THE SITUATION — This market is 
still a very quiet one for canned foods, 
with canners quite closely sold up and 
the distributing trade well supplied with 
most items. Prices on new pack are 
commencing to make an appearance but 
buyers are not rushing in to place or- 
ders, even where short packs are in sight. 
The distributing trade is looking askance 
at some of the opening prices and it may 
well be that buying on quite a few items 
will be held down to month to month re- 
quirements, especially on items on which 
large packs may be expected. 


ASPARAGUS — Opening prices on 
canned asparagus have been coming 
through during the week, but there are 
still canners who prefer to withhold lists 
until the situation is a little clearer. All 
are agreed that the pack will be below 
early estimates and some report having 
sold their expected output of some of the 
most wanted sizes and grades. This is 
especially true of packers of old-estab- 
lished brands. The opening prices of 
Libby, McNeill & Libby as of June 6th 
are: Libby Picnic All Green cut spears, 
$13.88 a case; green tipped and white 
spears, $12.12; Rosedale green tipped 
and white spears, $8.28; Rosedale all 
green cut spears, $10.76; Libby No. 2 
green tipped and white spears, $8.80, and 
Hilldale all green cuts tips removed, 
$3.28. 


TOMATOES — Indications are for a 
record pack of tomatoes in California, 
with an anticipated acreage of about 
150,000 from which to draw. Some toma- 
toes and tomato products of the new 
pack are already being shipped out of 
Los Angeles, these finding a ready mar- 
ket because of the closely soldup condi- 
tion of the 1950 pack and carryover. 
Included in the first shipments was some 
tomato paste, which has been in light 
supply for some time. This Imperial 
Valley product is being offered at these 
prices: Buffet tomato sauce, $4.05 a 
case; No. 10 catsup, $6.90; No. 10 puree 
106, $6.25; No. 2 tomatoes, per dozen, 
$2.3214%4; No. 2% tomatoes, $3.20. Can- 
ners in other districts are offering early 
pack No. 10 puree 106 at $7.75, illustrat- 
ing the spread of the market. 


FRUITS — Growers are holding the 
prices of early fruits for processing at 
high prices and this may hold down the 
size of packs somewhat. Sales of cher- 
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ries have ranged from 15 cents to 18% 
cents a pound, or about twice the prices 
prevailing in some recent years. From 
the Pacific Northwest comes word that 
prevailing prices there, are about 16 and 
16% cents. The prices of canning apri- 


’ cots range from $100 to $125 a ton, with 


a smaller than average crop. There 
have been limited sales of 1950 pack 
cherries of late at $3.90 No. 2% fancy, 
choice at $3.50 and standard at $3.20, 
with buyers expressing the opinion that 
new pack will be considerably higher. 
There has been some buying of spot apri- 
cots with the same idea in mind. 


OLIVES — Canned olives are moving 
off in good shape, with business held to 
be keeping pace with consumption. In 
the first five months of the season 50 
percent of the crop processed for canning 
had been delivered. This suggests that 
many canners will be sold out well before 
the new canning season gets under way. 
Pitted and chopped olives are becoming 
important items and account for more 
and more of the pack. 


VEGETABLES—Stocks of spot car- 
rots in both California and the Pacific 
Northwest are quite closely cleaned up, 
with No. 2 diced quoted at $1.10-$1.15, 
and sliced at $1.45. The same is true 
of beets and Northwest corn is not to be 
found. Green beans are in light supply, 
but are still to be had at close to last 
year’s opening prices. Some canners in 
California have arranged for an in- 
creased acreage this season, with can- 
ning operations to get under way in July. 


FISH — The canned fish market re- 
mains largely unchanged, with tuna 
moving rather slowly, despite the lower 
prices recently announced and with sal- 
mon and most other items in a closely 
sold-up condition. There is a little chum 
salmon unsold in first hands, but this fish 
moves off in small lots and will be a 
scarce item before new pack is available. 


There were no deliveries of squid to 
California canners in 1951 prior to May 
and the output for this month is placed 
at about 130,000 cases. Almost all of this 
was handled by Monterey canners, al- 
though 139 tons, of a catch of 3,250 tons, 
were sent to canners at San Pedro. 


The California pack of tuna and tuna- 
like fish in 1950 is placed at 17,971,897 
standard cases, or 88 percent of the total 
for the United States. Oregon was next 
with 834,141 cases, with Washington 
third with 123,444 cases, and five other 
States furnishing the remainder. The 
California pack was valued at $98,404,- 
253, and the total pack at $112,830,094. 


The pack of sardines in California 
amounted to 5,070,805 standard cases in 
1950, this being the largest in the history 
of the industry. The value of the pack 
also set a new record at $26,345,609. In 
actual cases the output was: 1 lb. ovals, 
1,971,723 cases; No. 1 tall, 2,462,039; 
halves, 509,963; 5 oz., 539,784; No. 10, 
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7,344, and other sizes, 357. A feature 
of the showing was the trend toward the 
No. 1 tall can, this being favored for 
export trade. 


GULF STATES MARKET 


Storm Hits Mobile Causing Drop In Crab 
Production—Shrimp Production Slightly 
Over Week Ago. 


By “Bayou” 


Mobile, Ala., June 14, 1951 


SUMMER STORM —A squall of 58 
miles per hour wind struck Mobile Sun- 
day night at the close of a hot day which 
saw the mercury climb to 94 degrees. 

A rainfall of .19 inches was recorded 
in the City during the storm. 

The rain which was fairly heavy was 
the result of the cold air masses collid- 
ing with a warm, moist mass pushing 
out of the Gulf of Mexico. 

A check along the coast revealed that 
low tides at the time of the blow appar- 
enntly kept down damage. While strong 
winds did tear away signs and awnings 
at numerous locations, there was no 
water damage and no report of boat or 
other marine mishaps, due to the 
weather. 


The Alabama Power Company called 
all available repairmen early Sunday 
night and they remained on the job 
throughout the night, and Monday morn- 
ing had most of the county’s electric 
power restored. 

Tornadic winds tore up telephone and 
power lines near Alexandria, Louisiana, 
Sunday while a_ wind - and - hailstorm 
caused one million dollars in damage at 
Abilene, Texas. 


SHRIMP—Landings of shrimp for the 
week ending June 1, 1951 were: Louisi- 
ana 6,971 barrels, including 4,270 bar- 
rels for canning; Mississippi 314 barrels, 
including 84 barrels for canning; Ala- 
bama 107 barrels; Apalachicola, Florida 
52 barrels; and Texas 5,321 barrels mak- 
ing a total of 12,765 barrels, which was 
3,595 more barrels than were produced 
the previous week. The canneries re- 
ceived 1,950 more barrels than the previ- 
ous week. 


As reported by all Market News offices 
last week, total holdings of frozen 
shrimp decreased 31,000 pounds and were 
approximately 82,000 pounds less than 
four weeks ago. Total holdings were 
approximately 208,000 pounds more than 
one year ago. 

The 18 canneries in Louisiana, Missis- 
sippi and Alabama now operating on 
shrimp reported that 25,260 standard 
cases of shrimp were canned during the 
week ending June 2, 1951 which brought 
the pack for the season to 693,874 stand- 
ard cases as compared with 715,690 
standard cases packed during the same 
period last season. 


June 18, 1951 
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HARD CRABS — Landings of crabs 
for the week ending June 1, 1951 were: 
Louisiana 348,170 pounds; Mississippi 
39,080 pounds; Alabama 44,656 pounds; 
and Apalachicola, Florida 62,230 pounds, 
making a total of 494,136 pounds which 
is 63,740 less pounds than were produced 
the previous week. 


The drop in crab production was prob- 
ably due to unsettled weather conditions. 

Soft shell crabs are numerous on the 
beach this season. 


RICHARDSON HEADS FOXBORO 
FOOD INDUSTRY SALES 


Lyle M. Richardson, associated with 
the food industry for many years, and 
thoroughly familiar with its technologi- 
cal and marketing phases, has been ap- 
pointed Sales Manager of the Foxboro 
Company’s Food Industries Division, and 
will make his headquarters at the home 
office in Foxboro, Massachusetts. Before 
joining Foxboro, Mr. Richardson was 
supervisor of technical services with 
Lever Brothers in their Edible Products 
Department. He has also been asso- 
ciated with National Tea Company in 
charge of quality control, and later was 
with Beatrice Foods Company as Man- 
ager of the Special Products Division. 


NEW MANUAL TELLS USES AND 
ADVANTAGES OF 
METHOXYCHLOR 


How best to use methoxychlor — the 
modern insecticide with the “built-in 
safety factor” —is outlined in a new 
manual just compiled by the Du Pont 
Company, which developed this com- 
pound. The manual is concerned solely 
with farm crop application of the 
chemical. 


Methoxychlor has now received official 
recommendations in 23 states for specific 
control of more than 52 insects, the 
manual points out. As a residual insec- 
ticide, which does not harm sensitive 
plants and may be used close to harvest 
time, the materia] fills a much needed 
requirement in the case of fresh fruit 
and vegetable crops. 

Methoxychlor’s exceptional safety, so 
far as warm-blooded animals are con- 
cerned, has also made it a “natural” for 
control of insect pests on feed and forage 
crops. Unlike DDT, methoxychlor resi- 
dues on such feed as alfalfa hay do not 
tend to be stored in the tissue of animals, 
or to show up in the milk. 

Under the Du Pont trade-mark “Mar- 
late,” methoxychlor is available as either 
a wettable powder or an emulsifiable oil 
insecticide. 


Actual treatment recommendations are 
specified in the new manual to combat 
many insect pests. The booklet is punched 
for use in standard three-hole notebooks 
and may be obtained by writing the 
Grasselli Chemicals Department, E. I. du 
Pont de Nemours and Co., Inc., Wilming- 
ton, Delaware. 


RED CHERRY CROP 


At the regular midyear meeting of the 
National Red Cherry Institute, consist- 
ing of growers and processors from coast 
to coast, the Board of Directors reviewed 
the statistical position of the cherry in- 
dustry and announced that the movement 
of the record breaking 1950 crop had 
been excellent, with no carry over 
anticipated. 


President Horace M. Putnam, Lyons, 
New York—supported by Gary Morgan, 
Vice-President, Traverse City, Michigan 
—stated: “While the preliminary esti- 
mates of the 1951 cherry crop are pre- 
mature, indications are that the crop will 
be something less than last year, running 
around 296 million pounds in 1951 as 
against 312 million pounds last year.” 
He stated further: “The Government has 
advised the industry that approximately 
25% of the canned cherries must be set 
aside for government requirements.” 


ATTRACTIVELY DESIGNED 


GAMSE BUILDING. BALTIMORE,MD.. 


LITHOGRAPHING Co. 
(amse THOGRAPHING Co. INC. 
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ROBINS HAYNIE HOT WATER 
TOMATO SCALDER 


A. K. ROBINS & CO., INC. 


Manufacturers of Food Processing Equipment 
BALTIMORE 2, MARYLAND. 
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CROP CONDITIONS 


(Continued from Page 6) 


June 17. Acreage 10 percent above last 
year. 


SPRINGVILLE, UTAH, June 7—Peas: Fin- 
ished planting; acreage about the same 
as last year. Pack should begin about 
June 15; crop looks average. 


HORTONVILLE, WIS., June 8 — Peas: 
About 300 acres more planted than last 
year and at this time the crops look 
favorable. 


MADISON, WIS., June 9—Peas: Weather 
has favored development of crop in the 
State with cool temperatures and addi- 
tional rain this week. Although pea 
aphids do not multiply as rapidly in cool 
weather, a moderate build-up of popula- 
tion has occurred. 


TOMATOES 


DANIA, FLA., June 11 — Tomatoes: 
Early fall crop severely damaged by 
October 17 hurricane. Many fields never 
recovered. Then successive damage by 
almost weekly frosts starting about No- 
vember 27. Dade County early crop sur- 
vived frosts and delivered one of the 
highest yields ever recorded for canning 
tomatoes. Later “Glade” crops were 
damaged to some extent by water but 
came close to normal. Dade County sup- 
plied a record picking for canners who 
lined up labor from all over the State to 
pick canning tomatoes during March, 
April and May. The late Ft. Pierce crop 
was damaged by rains and is yielding 
below normal. Normally hundreds of 
acres of tomatoes are never picked by 
canners. This season the pack is one of 
the largest ever. 


MARYLAND-DELAWARE—J une 12—Toma- 
toes: Conditions for rooting and growth 
of plants are very favorable. First clus- 
ter setting started to develop in the 
earliest fields of the Del-Mar Peninsula. 
In North Central Maryland crown bloom 
appeared. Some irregularity of stand 
and growth is evident, but in general the 
crop is off to a very good start. 


BLOOMSBURG, PA., June 8 — Tomatoes: 
Fields are progressing fine. Cut worm 
damaged early plantings but fields have 
been reset and are now growing fine. 
Acreage 30 percent above last year. 


SPRINGVILLE, UTAH, June 7—Tomatoes: 
Acreage same as last year. All plants 


‘are in and frost danger is past. 


DOWNINGS, VA., June 9— Tomatoes: 
about 25 percent increase in acreage this 
year over last year. Crop looking very 
good and expect larger pack than last 
year. 


FRUIT 


YUMA, ARIZ., June 8 — Grapefruit 
Juice: About same size pack as last year. 


EMMETT, IDAHO, June 1—Sweet Cher- 
ries & Prune Plums: Good crop of cher- 
ries and though we are prepared to can 
these, the growers are in the frame of 
mind that the fresh market will be high. 
At any rate, it would appear that the 
legal minimums on both cherries and 
prune plums for processing, as they now 
stand, will make it difficult for us to com- 
pete with the fresh market. 


NORTH SEDGWICK, MAINE, June 8— 
Blueberries: Acreage good; yield better. 
Our fields blossomed heavier than they 
have for many years. It looks as though 
the crop would be 10 percent higher than 
last year. 


MARYLAND - DELAWARE — June 12 — 
Strawberries: Harvest practically 
completed in Southern Maryland and on 
the Del-Mar Peninsula, except in the 
Northern portion. In North Central 
Maryland and Western Maryland about 
half of the crop remains to be harvested. 
The wet weather damaged crop material- 
ly. while hail caused some local damage 
in Western Maryland. 

Peaches & Apples: The June drop dur- 
ing the week was reported from good to 
heavy but some areas reported not heavy 
enough. Thinning of both peaches and 
apples were underway in both states. 
The added moisture was very beneficial 
in sizing of fruit. Apples are up to size 
of walnuts and peaches began to color. 


ROCHESTER, N. Y., June 8—Fruit: All! 
fruits appear to be heavy. 


OTHER ITEMS 


MARYLAND-DELAWARE—June 12—Sweet 
Potatoes: Plants made a good start with 
the cooler, wet weather. Some late fields 
were still being set under very favorable 
conditions. Cultivation was underway in 
most fields and stand generally appears 
good. 

Asparagus: The peak of cutting is 
past and around 75 percent of the crop 
has been harvested. Wet weather assured 
better quality and prolonged cutting 
somewhat. 


Fordhook Limas, Baby Limas & Snap 
Beans: Fordhook limas and snap beans 
in the fresh market area of Somerset and 
Wicomico Counties made excellent devel- 
opment. In that area, harvest of the 
snap bean crop began the first of the 
week. Weather conditions benefitted snap 
beans, both for fresh market and pro- 
cessing all over both states, excepting in 
a few localities where heavy rains caused 
washing and flooding. Planting and de- 
velopment of baby limas in the Central 
part of the Del-Mar Peninsula made 
good progress, benefitted by additional 
rainfall. Around a fourth of the acre- 
age was planted by the end of the week 
and plantings continued on schedule. 

Cabbage: Cool, wet weather was ideal, 
assuring development of good heads. 
Harvest of earliest fields increased but 
total amount marketed was comparative- 
ly small. 


ROCHESTER, N. Y., June 8 — Spinach: 
Pack is underway in the State with re- 
ports indicating yields of fine quality 
being about average or a little above. 


BEANS 


VERONA, N. Y., June 6—Green & Wax 
Beans: Expect to plant about 300 acres; 
of this only a small portion has been 
planted to date. We have one field of 
four acres up and they look fine; have 
been cultivated once. Will have about 
the same acreage as last year. 


MORRAL CORN CUTTER 
Either Single or Double Cut 
Morral Combination 


Cutter & Comminut- 
ing Machine 


For Over Matured Corn, 
Makes All Your Corn Fancy 


And other machinery 


Write for Catalog 
and Particulars 


MORRAL DOUBLE CORN HUSKER 


With POSITIVE ear butting & avece husking rolls 


MORRAL BROTHERS, Saal Morral, Ohio 


Patented 


CORRUGATED ° 


SOLID FIBRE 


BOXES 


Phone: Curtis 0270 


THE EASTERN BOX COMPANY 
East Brooklyn P. O. 


BALTIMORE, MD. 
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(Spot prices per dozen F.O.B. Fey.. No. 
cannery unless otherwise No. 2% 150 
specified.) No. 10 5.50 
No. 2, Diced 1.05 
No. 2, Cut 1.05 
VEGETABLES 20/0 1.75 
30 0 2.00 
Calif. Fan., Nat., No. 2, WO 
Colossal & Mammoth............ Cut, N 
Fey., Green, No. 2, on wh Ne 10, 60/0 z 
Colossal & Mammoth........... NO. 10, 
CARROTS 
N.Y., Fey., D 1.25 
BEANS, STRINGLESS, GREEN No. rn a 5.50 
MARYLAND Midwest, Fey., Diced, No. 1........ .15 
No. 2 1.15 
No. 10 5.75 
Northwest, No. 2, diced........1.10-1.15 
No. No. 2, Sliced 1.45 
Ex, Std. Texas, Fey., Sl., 8 02. -70 
No. 10 = No. 2 1.15 
Bix, 9 No. 10 5.25 
No, 2 Preys, Diced, NO. 5.50 
CORN 
No. 10 East 
Std., Cut, No, 303 W.K. Gold., Fey., No. 308.......... — 
No, 2 No. 2 
No. 10 — 
2 sv. oa No. 308 —- 
sv. 2.85 — 
Cut, Fey., 3 sv., NO. 1.35 No. 303 
No. 303 1.65 No. 2 ammnie 
No. 2 1.85-1.90 No. 10 eemel 
No. 10 9.50 MIDWEST 
4 NO. 2 1.70-1.80 Co. Gent., C.S. Fey., No. 303....— 
Ex. Std., Cut, No. 303 ........ 1.35-1.40 ’ 
Ex. Std., Cut, 4 sv., No. 2..........1.50 _—— 
— 1.30-1.35 No. 303 
NortHwest (Blue Lakes) No, 2 aon 
— No. 10 
No. 10 .... —_ No. 303 ‘ae 
Choice, 4 sv., NO. 1.80 No. 2 
No. 10 No. 10 
5 sv., No. 2 Ex. Std., — 
No. 10 No. 2 
Std., Cut, No. 2 1.45 HOMINY 
Fey.. 1 NO. Mid-west, Fey., No. 2.......... 1.00.1.05 
Fey., 2 sv.. No. 2 — PEAS 
No. 10 — MIDWEST ALASKAS 
All Grades and Sizes............ Nominal 
MIDWEST SWEETS 
All Grades and Sizes............Nominal 
All grades and Sizez............ Nominal 
Texas MARYLAND SWEETS 
ge All grades and Sizes............ Nominal 
Fey., Cut, 1, 2, NO 1.30 New Sweets 
St .90 All Grades and Sizes............ Nominal 
Ex. Std., Wh., 4 sv., No. 10........ 7.00 NortHWEst SWEETS 
BEANS, LIMA Fey.. 4 sv., No. 1.45-1.50 
East, Fey.. G TEXAS 
Fr. Blackeyed, No. 300 ............ 1.17% 
No. 308 ...... 2.90-2.95 No. 10 7.25 
Sm. Gr., No. 808 With Snaps, No. 1.22% 
No. 10 
Std., Sm. Gra, NO. 10.00 
Med., Gr.. No. 308......2.40-2.45 POTATOES (White) 
No. - te —— No. 2 -90-1.00 
Tes. . Fr. Gr. & Wh., No. 300..1.25 No. 10 4.25-4.50 
No. 8.50 POTATOES, SWEET 
19, 9.50 Md., Fey., Sy., No. 3, Sa. ......1.92% 
BEEFY s No. 2% 2.20 
‘ No. 10 7.75 
10 No. 10 6.50 
» —— No. 3, Vac. 1.90 
No. 1 —— Texas, Sm. Whole, 20/22........0+ 1.25 
Shoestring, Fey., No. QveccccssssccceeL.10 100/110 ct. 6.00 
Sliced, Fey., No, 2 cccccocccccsssssssceeel 20 220-240 ct. 6.25 
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CANNED FOOD PRICES 


PUMPKIN 
Midwest, Fancy. No. 2 ..........+« — 
No. 2% — 
No. 10 —— 
SAUERKRAUT 
Midwest, Fey., No. 3038.... .87%4- .90 
-9744-1.05 
No. 2% 1.25-1.30 
No. 10 4.20-4.40 
SPINACH (New Pack) 
-85- .95 
No. 1 -95-1.00 
No. 303 1.35 
No. 2 1.50-1.55 
1.85-1.95 
No. 10 6.50-7.00 
No. 2% 1.75 
No. 10 6.00 
No. 303 1.15 
No. 2 1.40 
No. 2% 1.65 
No. 10 5.25 
No. 10 5.75 
TOMATOES 
Florida, Std., No. 1 .......... 1. maken 25 
No. 303 1.80 
No. 2 1.85-1.90 
No. 10 8.75-9.00 
Texas, Std., No. 303..............1.65-1.70 
No, 2 1.75-1.85 
TOMATO CATSUP 
Mid-West, Fey., 14 oz. ....... Nominal 
No. 10 Out 
TOMATO PUREE 
Nominal 
FRUITS 
APPLES 
N. Y., Fey., No. 10 SI. -8.50-9.50 
No. 10 9.50 
2.30 
APPLE SAUCE 
No. 2 1.50 
No. 10 6.90 
Yun Na 1.30-1.40 
No. 2 1.45-1.55 
No. 10 6.85-7.00 
No. 308 ....... BO 
No. 2 1.35-1.45 
No. 10 6.65-6.85 
APRICOTS 
Halves, Fey., No. 2%.. 3.25 
Std., No. 2% 
BLUEBERRIES 
Fey., No. 300 2.65 
No. 10 17.50 
CHERRIES 
—- 
No. 10 — 


Calif., R.A., Fey., No. 2%..........3.90 


Choice 3.50 
Standard 3.20 
No. 10, Ch. 12.25 
N. Y., Sw., Fey., Dark. No. 2.... 
FRUIT COCKTAIL 
Calif., Choice, No. 246 
PEARS 
N.W. Fey., Bart... No. 2.80 
No. 303 2.75 
No. 2% 4.65 
No. 10 
Calif., Choice, No. 8 02. 
No. 303 2.60 
No. 1T 
No. 2% 
No. 2% 
Kieffer, Std., No. 2, 


PEACHES 
ING 


Std., No. 2% 
PINEAPPLE 
Hawaiian, Fey., Sl., No. 2......0 2.80 
No. 2% 3.20 
No. 10 12.40 
No. 2% 2.90 
No. 10 10.75 
No. 2% 3.00 
No. 10 11.80 
Std., Half Slices, No. 2... 2.40 
No. 2% 2.75 
Broken Slices, No. 10... 10.60 
JUICES 
APPLE 
46 oz., Tin 2.50 


CITRUS, BLENDED 


46 02. 
No. 10 
46 oz, 2.95 
GRAPEFRUIT 
46 oz. 1.90-2.00 
No. 10 3.55-3.75 
46 oz. 2.50 
ORANGE 
46 oz. 2.25-2.50 
No. 10 
46 oz. — 
PINEAPPLE 
Hawaiian, Fey.. No. 2 1.17% 
46 oz. 2.90 
No. 10 6.00 
TOMATO 
Md., Fey., Now 
Nominal 
Ind., Fey., No. 2. 
46 oz. 2.85 
46 oz. 
46 oz. 2.60 


FISH 


OYSTERS 


SALMON—PEeEr 


.-3.50-3.75 


Alaska, Red, No. 1 T........... Nominal 
Med., Red, No. 1 T 
Pink, Tall, No. 1 
Chume. Fall. Nev. Nominal 
Nominal 
SARDINES—Per Case 
Maine, Oi! 6.25-6.50 
Cal. 1-Ib. Ovals with 
Tomato Sauce 6.50-7.00 
No. 1 T., Nat. 5.00 
SHRIMP 
5 oz., Small 3.50-3.75 
Medium 4.25-4.35 
Large 4.60-4.70 
Jumbo 4.90-5.00 
TUNA—Per CASE 
Fey., White Meat, 1’s......14.25-14.50 
Chunks & Filakes................ 12.00-13.00 
Grated 11.00 
Fey., Light Meat, 14’s......13.00-13.25 
Std. 12.00 
Chunks & Flakes............ 11.00-11.25 
Grated 10.00 
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Washington News 


(Continued from Page 9) 


BACHELDER LEAVING OPS 


Harold K. Bachelder, former Indiana 
canner, whose connection with OPS since 
its inception is well known to canners, 
will leave that agency on June 22. Mr. 
Bachelder’s contribution to the canning 
industry during this period will perhaps 
never be chronicled. But those who had 
occasion to visit Washington have at 
least a working knowledge of his influ- 
ence. It’s unfortunate, indeed, that the 
press of business demands that he return 
to Indianapolis. In the name of the en- 
tire industry, this publication extends its 
sincere thanks to him for a grand job 
under extremely trying conditions. 

The problem now is to replace him, 
and that problem rests squarely on the 
shoulders of the canning industry. OPS 
remains critically unstaffed. In large 
measure the fate of the industry rests in 
that agency. Canners may well ponder 
that fact when, and if, they or their lieu- 
tenants are asked to serve. Actually 
these lines are written in the hope that 
they may prompt an offer to serve. 


USDA ANNOUNCES REVISED 
STANDARDS FOR 
CANNED SWEETPOTATOES 


The U. S. Department of Agriculture 
today announced the revision, effective 
July 9, 1951, of U. S. Standards for 
grades of canned sweetpotatoes. 

Comments from interested persons and 
industry groups were considered after 
the revision of standards was proposed 
in February. The revised standards in- 
clude two color types—yellow and golden 
—and revisions have been made in 
drained weights and weight variations 
for whole and pieces of canned sweet- 
potatoes. Recommended sirup names are 
also a new feature of the _ revised 
standards. 

The revised standards will replace 
those which have been in effect since 
March 15, 1947. 


CANNED GREEN AND WAX 
BEAN GRADE REVISION 
PROPOSED 


The Production and Marketing Admin- 
istration, USDA, on June 6 announced 
proposed changes in the Standards for 
Grades for Canned Green and Wax 
Beans. Changes have been made only 
in the factors of defects and maturity. 
Under the present standards a tolerance 
of 5 percent by weight for “units split 
into two parts” is allowed for all grades 
on all styles of beans, except “sliced 
lengthwise”. Under the proposed revi- 
sion the tolerance for Grade A will re- 
main at 5 percent, Grade B will be in- 
creased to 10 percent, and Grade C will 
be unlimited. The change in the factor 
of MATURITY has reference to the tol- 
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erance for “tough strings”. PMA pro- 
poses to increase the tolerance in Grade 
A from 2 percent to 5 percent, in Grade 
B from 5 percent to 10 percent, and in 
Grade C from 10 percent to 20 percent 
by count of the units. 

The proposed revision was published in 
the Federal Register of June 8. All per- 
sons who desire to file objections should 
do so with the Chief, Processed Products 
Standardization & Inspection Division, 
Fruit and Vegetable Branch, Production 
& Marketing Administration, U. S. De- 
partment of Agriculture, Washington 25, 
D. C. not later than July 8. 


MONOSODIUM GLUTAMATE— 
FOOD & DRUG REAFFIRMS 
POLICY 


Following a review of various state- 
ments submitted by manufacturers and 
distributors of monosodium glutamate 
and various hydrolyzed plant protein 
products, the Food & Drug Administra- 
tion, on June 7, issued a statement re- 
affirming the policy it formerly an- 
nounced on June 9, 1949. The statement 
recognizes that there are three classes of 
products to be considered: 1. Purified 
monosodium glutamate; 2. Hydrolyzed 
proteins (amino acid salts) from which 
none of the monosodium glutamate has 
been removed; 3. Hydrolyzed proteins 
(amino acid salts), a by-product in the 
manufacture of purified monosodium 
glutamate but from which a substantial 
proportion of the monosodium glutamate 
has been removed. 

The statement advises that monoso- 
dium glutamate need not be declared as 
an artificial flavoring but when used 
should be declared by its common or 
usual name. It may not be used in a 
food for which a standard of identity has 
been promulgated unless the standard 
recognizes it as an optional ingredient. 
It may not be used under any circum- 
stances in such a way as to conceal dam- 
age or inferiority or to make the article 
appear better or of greater value than 
it is. 

The substance described in (2) above 
is recognized as it has long been desig- 
nated as “hydrolyzed vegetable protein”. 
That substance described in (3) above is 
recognized by the statement as “hydro- 
lyzed vegetable protein with reduced 
monosodium glutamate content”. 

Conforming with its policy of requir- 
ing listings of ingredients in order of 
their decreasing percentages, the Food 
& Drug statement warned that if mono- 
sodium glutamate represents a smaller 
proportion of the substance than the 
other amino acids salts and salt (sodium 
chloride), it should be declared last in 
the list of ingredients. It provides fur- 
ther that when substances described in 
(2) and (3) above are used as ingredi- 
ents, their presence may be declared as 
“salt and hydrolized vegetable protein’ 
or (“salt and hydrolized plant protein’’), 
but that when “salt” is declared as an 
ingredient it need not be repeated in con- 
nection with either of the two, 
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DECEASED 
JOHN NELSON GARTH 

John Nelson Garth, 61, associated with 
Northrup, King & Company, Minneap- 
olis, Minnesota, for 25 years, during 
which time he held the positions of Office 
Manager, Controller, Assistant Treas- 
urer and Secretary, and who was a mem- 
ber of the Board of Directors, died at | 
Minneapolis on Saturday, June 2. Mr, | 
Garth was a life long resident. of Minne- 
sota and attended its university. As a 
member of the Hennepin Avenue Meth- 
odist Church he was Secretary of the 
Planning and Policy Committee of the 

Church at the time of his death. 


CLAUDE SHAFFER 
Claude Shaffer, 65-year-old tomato 
canner of Luray, Virginia, died in a 
Winchester, Virginia hospital on May 19. 


HAL J. ETTINGER 


Hal J. Ettinger, president of the Jean 
Bart Company, food brokerage concern 
of San Francisco, California, died at his 
home in that city June 7, at the age of 
49 years. Reared in San Francisco, Mr. 
Ettinger joined the air branch of the 
Navy at the age of 17. Three years later 
he took a position with Swift & Co. in 
Baltimore and returned to San Francisco 
in 1930, founding the Jean Bart Co. in 
1942. He is survived by his wife, 
Blanche, and a daughter, Joan. 


P. H. McCARTY 

P. H. McCarty, Secretary of the 
Brownsville Canning Company, the Reese- 
ville Canning Company, and H & I 
Foods, Inc., died at his home in Browns- 
ville, Wisconsin on May 10, following a 
short illness. Mr. McCarty, who was 89 
years old, is survived by four children in- 
cluding Harold J. McCarty, Manager of 
the three canning companies. He had 
been connected with the canning business 
since the Brownsville Canning Company 
was organized in 1923 and was also in 
the lumber, coal and grain business at 
Brownsville. 


GEORGE E. PAUP 


George E. Paup, 75-year-old retired 
salmon cannery operator, died on April 
22 in a Seattle hospital after a short ill- 
ness. Mr. Paup entered the salmon can- 
ning business in Ketchikan in 1912 and 
for many years was a leader in the de- 
velopment of salmon canning in Alaska. 
He was a Director of the Beegle Packing 
Company and at one time handled Ketch- 
ikan operations for the P. E. Harris 
Company. He returned to Seattle in 1942 
and retired in 1947. 


ANDREW W. YOUNG 


Andrew W. Young, Manager and 
member of the Board of Mississippi Val- 
ley Canning Company, Osceola, Arkan- 
sas, died of a heart attack at his home ir 
Osceola on April 18. Mr. Young, who 
was 49 years old, established the can- 
ning company about 15 years ago. He 
is survived by his wife, a son and two 
daughters. 
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RATES: Per insertion—straight reading, no display—one to 
three times per line 50c, four or more times per line 40c, mini- 
mum charge per Ad. $1.00. Forms close Wednesday noon. The 
Canning Trade, 20 S. Gay Street, Baltimore 2, Maryland. 


WANTED and FOR SALE 


FOR SALE—MACHINERY 


WHEN IN NEED of food processing machinery of any kind 
wire or call: Ashley Mixon, Canning Machinery Exchange, 
Plainview (West), Texas. 


We manufacture a general line of canning machinery and 
frequently take in good used equipment which we rebuild and 
offer for resale. Write us regarding your requirements for 
either new or rebuilt machinery. Copy of our new No. 900 cata- 
log for the asking. A. K. Robins & Co., Inc., Baltimore 2, Md. 


FOR SALE—Kolman Dehydrator Model K-3, used as demon- 
strator, suitable for drying alfalfa, apple pomace, citrus and 
tomato plant waste. W. B. Osgood, 4100 Roland Ave., Balti- 
more 11, Md. 


FOR SALE—In Stock: Stainless Steel and Stainless Clad 
Steam Jacketed Kettles from 20 gal. to 200 gal. sizes; Stainless 
Steel Tanks from 15 gal. to 6,000 gal., type 304 and type 316; 
Horizontal Glass Lined Steel Tanks (brewery lining) 7,500 gal. 
and 8,250 gal. sizes; 4 Indiana Model “A” Pulpers; FMC Vege- 
table and Potato Steamer and Washer; Ayars 8-Pocket Model C 
Pea and Bean Fillers; Wrap Around and Spot Labelers. Perry 
Equipment Corp., 1502 W. Thompson St., Philadelphia 21, Pa. 


FOR SALE—100 Station Link Belt Peeling Table in perfect 
condition. Charles B. Silver & Son, Havre de Grace, Md. 


FOR SALE—1 Standard-Knapp #2 Model E Caser; 2 Lee 
400 gal. S/S Kettles, 100# jkt. pressure; 1 Lee 150 gal. agit. 
jkt. S/S Kettle, 100# jkt. pressure; 29 S/S clad, jkt., open 
Kettles, 30, 40, 60, 75 and 80 gal. capacities, 40# jkt. pressure; 
8 Standard-Knapp, Ceco & ABC Gluer-Sealers, Compression 
units; 6 Double Spiral Ribbon Mixers, 400, 600, 1200 & 1800# 
capacities; 1 Munson Rotary Dry Batch Mixer, 2000# capacity; 
1 Huntley Blancher, 8’ long x 4’ dia.; 1 #50 S/S Pulper; 6-40 
x 72” Vertical Pressure Retorts; 1-1880 gal. S/S jkt. Kettle; 
29-200 gal. unused Aluminum Storage Tanks. Only a partial 
listing. Send your inquiries to: Consolidated Products Co., 18-20 
Park Row, New York 38, N. Y. BArclay 7-0600. 


FOR SALE—1 Robins Retort 72 x 42; new, never installed. 
Price $375, including thermometer and steam gauge. Adv. 5164, 
The Canning Trade. 

FOR SALE—One #3A Farquhar Hydraulic Cider Press com- 
plete with hammer mill & motor and high pressure pump, excel- 
lent condition, used 3 seasons; One Allen Apple Sauce Cooker, 
exce lent condition, used 2 seasons; One Sprague-Sells 6-pocket 
Sauce Filler, good condition; One Apple Cutter; One Langsen- 
kam» Finisher, good condition; One Pease Triple-Unit Apple 
Peei-r, good condition; One Boutell Triple-Unit Apple Peeler, 
good condition; Nine Double-Unit Boutell Apple Peelers, fair 
conc tion; One Apple or Peach Grader, good condition; Two 
Glas:-lined Steam-jacketed Kettles with power driven agitators; 
One Hagn Washing Machine; One FMC-Kyler motor driven #2 
Boxer; One Robins Waste Pump; Four Starting Compensators; 
Six Open-top Cooking Kettles; One Robins Pressure Retort; 20 
Processing Crates; 200 used Enamel Tomato Pans; large assort- 
ment Chain, Shafting, Pulleys, Conveyors and Motors, Maurer- 
town Canning Co., Maurertown, Va. 
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_ FOR SALE—1 Silo Filler with 50 feet of 10” pipe, like new; 
1 Sinclair Scott Pea Grader, used very little. Items priced for 
quick sale. For information call or write: Reuben Sclar, 8216 
Georgia Ave., Silver Spring, Md. Telephone: Shepherd 1744. 


FOR SALE—1 - 7-pocket Ayars Tomato Filler, parts for #2 
and 2% cans, excellent condition; 35 single bail 4-tier Perforated 
Process Crates, 25 covers for same, excellent condition; 6 Slatted 
Crates; 1 Robins Buggy Cart; 2 Steam Hoists. C. L. Hammack, 
Lancaster, Va. 


FOR SALE—9 used #4 & 5 CRCO Bean Pregraders, 3 motor 
driven 6 belt drive; 3 Model F CRCO Bean Snippers: 2 Urschel 
Bean Cutters; 1 Home-Made Washer. All in good condition. 
Cass County Canning Co., P. O. Box 351 Atlanta, Tex. 


FOR SALE—Bonded Vibrating Screens for processing citrus, 
tomato, and other juices. Other screens for cannery wastes, 
sewage dewatering, dewatering foods for frozen packing. Priced 
from $479.00 complete with stainless steel screen cloth. Many 
types of Belt and Roller Conveyors, priced from $679.00. Scales: 
15 to 50 tons priced from $545.00, complete with structural steel 
and weighing beam. Write for circulars. Guaranteed Equip- 
ment. Immediate shipment. Bonded Scale & Machine Co., 11 
Bellview, Columbus 7, Ohio. 


FOR SALE—2 #1 Can Continuous Rotary Cookers, factory 
rebuilt; 1 Ayars 16 valve Juice Filler, completely rebuilt. Dixie 
Way Machine Co., Lakeland, Fla. 


RUSSELL’S LINE OF MODERN EQUIPMENT — Check 
with us for continuous pressure, non-pressure Cookers or Re- 
torts. High speed Basket Dumpers, Unscramblers, Case Pack- 
ers, Top and Bottom Gluers. Also complete tomato, peach, 
pimiento, pea, potato and citrus factories, either part or turnkey 
jobs, including plant layout and engineering. Dixie Way Ma- 
chine Co., Lakeland, Fla. 


FOR SALE—3 Pea Fillers and 3 A. K. Robins Blanchers, 2 
used only one year, 1 never used. Lineboro Canning Co., Line- 
boro, Md. 


FOR SALE—One Cooling Tank 25 feet long, like new, priced 
for quick sale. For information call or write: Reuben Sclar, 
8216 Georgia Ave., Silver Spring, Md. Telephone: Shepherd 
1744. 


FOR SALE—1 Standard-Knapp Unscrambler; 1 Veri-Best 
Box Making Machine. Both in good condition and priced for 
quick sale. If interested contact: Green Giant Co., Blue Moun- 
tain Division, Martinsburg, Pa. 


“FOR SALE—1 Steam Tomato Scalder: 
Husker; 1 #2 Almond Right Angle Drive. 
Taneytown, Md. 


FOR SALE—All in excellent condition: 1-40’ Belt Conveyor 
with 2 H.P., 3 phase, 60 cycle Gearhead Motor; 1 Spiral Chute; 
31 sections Roller Conveyor 2%” Rolls, 29” wide; 35 Adjustable 
Legs to control height of Conveyor. For information contact: 
Albanus Phillips, Jr., Theodore Phillips, Cambridge, Md. 


1 Peerless Double 
E. J. Nusbaum, 


WANTED—MACHINERY 


WANTED—12’ Blancher; #50 Pulper; #10 S/S Filler; Adj. 
Can Labeler; 2-tier Caser; Model F Bean Snipper; 5-40 x 72” 
Retorts; and several S/S Kettles and tanks from 100 to 500 
gallons. Adv. 515, The Canning Trade. 


WANTED—Caser for 48 #1 cans. 
Co., Cornwells Heights, Pa, 


Penn’s Manor Canning 
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WANTED — MACHINERY — Continued 


WANTED—1 Urschel Model J Dicer and Strip Cutter for flat 
products. Eastern Shore Canning Co., Machipongo, Va. Phone: 
Eastville 8122. 


WANTED-—Sinclair Scott Hydro Pump or similar. State 
condition, size, age and best price. Where and when inspection 
can be made. E. J. Nusbaum, Taneytown, Md. 


FOR SALE—SEED 


FOR SALE—Michael-Leonard Seed Corn. 250 Ibs. Tender- 
most 18, 50 lbs. Ioana and 200 lbs. F. H. Woodruff & Sons Gol- 
den Security. E. J. Nusbaum, Taneytown, Md. 


SITUATIONS WANTED 


POSITION WANTED—Middle age man with broad experi- 
ence in Canning Industry. Supervision of plant layout, manu- 
facturing and production of quality foods including tomato juice, 
catsup, sauce, soup, pumpkin, sweet and white potatoes, pork 
and beans, soups, spaghetti, asparagus, dog food, and other 
items. Best references. Available now. Adv. 5167, The Can- 
ning Trade. 


OPPORTUNITY—My years of experience in making quality 
canned foods may be needed by you. Are you getting the most 
out of your plant? If you are interested in making new prod- 
ucts or improving present ones, my services are available to 
show you how. Best references. Adv. 5168, The Canning Trade. 


MISCELLANEOUS 


. THERMOMETERS—We repair Mercurial Indicating Ther- 
mometers. Dial Thermometers and Recording Thermometers of 
all makes. Instruments are reconditioned like new. Satisfaction 
guaranteed. For economical savings ship your Thermometers 
to Nurnberg Thermometer Co., 124 Livingston St., Brooklyn, 
New York. 


WANTED—To Buy Dented and Rusty Canned Foods. Ken 
Evans Surplus, 247 E. Vernor, Detroit, Mich. 


FOR SALE—419 lbs. Krinkled Vegetable Parchment Paper, 
size 5” x 5”, 35c per lb. F.O.B. our plant. Lents & Wiggins 
Canning Co., Box 104, Lawton, Okla. 


Prepare For Harvest Now! 


Take no chances 
USE THE BEST 


prices submitted upon request 
RIVERSIDE MANUFACTURING CO. 


NORTH CAROLINA 
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dows needed washin’. 


—— SMILE AWHILE—— 


There is a saving grace in a sense of humor 
Contributions Welcomed 


NOT SO “THICK” 


Political Speaker: “I’m pleased to see this densell 
crowd here tonight.” @ 

Voice (from the back): “Don’t be too pleased. We 
ain’t all dense.” i 
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“Why are you crying’? 
“Father called mother a waddling goose.” 
“Well?” 

“Mother called father a stupid ass.” 
“But why are you crying?” 
“Well, what am 1?” 


GRIT MISPLACED 


“So you complain of finding sand in your soup? 
“Yes, sir.’ 
“Did you join the Army to serve your country, or 
complain about the soup?” 
“To serve my country, sir—not to eat it.” 
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“What happened when the burglars broke into 
your home?” asked Mr. Breadwinner of his neighbor. 
And the neighbor replied, “My wife’s relatives yelled, | 
‘We were here first!’ and chased them out.” 


QUITE A HELP IN FACT 


Bill Fox may well be called the champion optimist. 
He was sitting on the roof of his house during a flood, 
watching the water flow past, when the neighbor who 
owned a boat rowed across to him. 

“Hello, Bill!’ said the man. 

“Hello, Sam!” replied Bill, pleasantly. 

“All your fowls washed away this morning?” 

“Yes, but the ducks can swim.” 

“Orange trees gone, too?” 

“Yes, but everybody said the crop would be a failure 
anyhow.” 

“T see the river’s reached above your windows, 
Bill.” 

“That’s all right, Sam,” was the reply. “Them win- 


The professor rapped on his desk and yelled, “Gen- 
tlemen, order!” 
The entire class shouted: “Beer!” 


Mama: Johnny, if you eat any more pie you'll burst. 
Johnny: Well, pass the pie and get out of the way. 
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WHERE TO BUY 


The Machinery and Supplies you need, and the Leading Houses that supply them. Consult the advertisements for details 


1 GENERAL FACTORY EQUIPMENT 


AGENTS for Machinery Mfrs. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BLANCHERS Vegetable and Fruit. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 
United Co., Westminster, Md. 


BOXES (Metal), LUG, Field. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
A. K. Robins & Co., Inc., Baltimore, Md. 


BOXING MACHINES. 
Burt Machine Company, Baltimore, Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 
BOX (Corrugated) SEALING MACHINES. 
Burt Machine Company, Baltimore, Md. 


 Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 


© A. K. Robins & Co., Inc., Baltimore, Md. 


BUCKETS, PAILS AND PANS. 


%) Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Comps, Hoopeston, 
n 


F. H. Langsenkamp Co., 


ianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAN WASHING MACHINES. 


= Chisholm-Ryder Co., Niagara Falls, N. Y. 


Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CAPPING MACHINES, Soldering. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CHAIN ADJUSTERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


" Link Belt Co., Chicago, IIl. 


™ Food Mchy. & Chem. C 
Huntley 


CLEANING AND GRADING MCHY., Fruits. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
orp., Hoopeston, IIl. 
anufacturing Co., Brocton, N. Y. ' 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CLOCKS, Process Time. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


COILS, Cooking. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS AND CARRIERS. 
Berlin Chapman Company, Berlin, Wis. 


Chisholin-Ryder Co., Niagara Falls, N. Y 


Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
Link Belt Co., Chicago, Ill. 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CONVEYOR BELTS, Cloth, Rubber, Wire. 
Berlin Chapman Company, Berlin, Wis. 
Chisholin-Ryder Co., oe Falls, N. Y. 
Link Be!t Co., Chicago, Il. 

A. K. Robins & Co., Inc., Baltimore, Md. 


CONVEYORS, Hydraulic. 
Berlin Chapman Company, Berlin, Wis. 
Chishol::-Ryder Co., ee Falls, N. Y. 
Link Be’: Co., Chicage, If. 
A. K. Robins & Co., Inc., Baltimere, Md. 
Scott Viner Co., Celumbus, Chio. 


COOK ERS, Continuous, Agitating. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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COOLERS, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 


Renneburg & Sons Co., Edw., Baltimore, Md. 


A. K. Robins & Co., Inc., Baltimore, Md. 


CRANES AND HOISTS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CRATES, Iron Process. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CUTTERS OR CHOPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


ENSILAGE STACKERS. 
F. Hamachek Machine Co., Kewaunee, Wis. 


EXHAUST BOXES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FACTORY TRUCKS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FILLING MACHINES, Can. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Plain, or Jacketed. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES, Process, Retorts. 
Berlin Chapman Company, Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 


Renneburg & Sons Co., Edw., Baltimore, Md. 


A. K. Robins & Co,, Inc., Baltimore, Md. 


KNIVES, Miscellaneous. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, - Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


LABELING MACHINES. 
Burt Machine Company. Baltimore Md. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Morral Bros., Morral Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MIXERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


Renneburg & Sons Co., Edw., Baltimore, Md. 


A. K. Robins & Co., Inc., Baltimore, Md. 


POWER PLANT EQUIPMENT. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Link Belt Co., Chicago, II. 


Renneburg & Sons Co., Edw., Baltimore, Md. 


A. K. Robins & Co., Inc., Baltimore, Md. 


PUMPS, Air, Water, Brine, Syrup. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SEWAGE DISPOSAL SYSTEMS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Link Belt Co., Chicago, Ill. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SIEVES AND SCREENS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co., ‘Tadienapaiia, Ind. 
Link Belt Co., Chicago, Ill. 

A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


SPEED REGULATORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Link Belt Co., Chicago, I]. 
A. K. Robins & Co., Inc., Baltimore, Md. 


STEAM BOXES, Seafoods, Vegetables, etc. 
Renneburg & Sons Co., Edw., Baltimore, Md. 


SYRUPERS AND BRINERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TANKS, Metal, Glass Lined, Wood. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


VACUUM PANS. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
Renneburg & Sons Co., Edw.. Baltimore, Md. 


WASHERS, Fruit, Vegetable. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. ~ 


BEET CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

Urschel Laboratories, Inc., Valparaiso, Ind. 


CORN CANNING MACHINERY 


COMMINUTING MACHINES. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morall, Ohio. 
United Co., Westminster, Md. 


CORN COOKER-FILLERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


CORN CUTTERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morall, Ohio. 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


CORN HUSKERS. 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Morral Bros., Morall, Ohio. 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md 


CORN SHAKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
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WHERE TO BUY 


CORN TRIMMERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Morral Bros., Morall, Ohio. — 

A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Ma. 


CORN WASHERS AND SILKERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


PRESZRVERS’ MACHINERY 


FISH CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N.  # 
Food Mchy. & Chem. Corp., Hoopeston, Il. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


FRUIT CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Tl. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. : 
Urschel Laboratories, Inc., Valparaiso, Ind. 


KRAUT MACHINERY 


Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


MILK CANNING MACHINERY 


Berlin Chapman Company, Berlin, Wis. 

Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 


PEA CANNERS’ MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 

United Co., Westminster, Md. 


CLEANERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
A. K. Robins & Co, Inc., Baltimore, Md. 


HARVESTERS. 


H. D. Hume Co., Mendota, Ill. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 


HULLERS AND VINERS. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. Hamachek Machine Co., Kewaunee, Wis. 
Scott Viner Co., Columbus, Ohio. 

A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy, & Chem. Corp., Hoopeston, III. 
Link Belt Co., Chicago, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


WASHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Scott Viner Co., Columbus, Ohio. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 


PINEAPPLE MACHINERY 


Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md 
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Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNAP BEAN MACHINERY 


BLANCHERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y 
A. K. Robins & Co., Inc., Baltimore, Md. 
Scott Viner Co., Columbus, Ohio. 


CUTTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, II. 
A. K. Robins & Co., Inc., Baltimore, Md. 
United Co., Westminster, Md. 
Urschel Laboratories, Inc., Valparaiso, Ind. 


GRADERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PICKING TABLES. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y 
Link Belt Co., Chicago, IIl. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SNIPPERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE HEATERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


KETTLES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Hoopeston, IIl. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PULPERS AND FINISHERS. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 


F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO CANNING MACHINERY 


EXHAUSTERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, IIl. 
Link Belt Co., Chicago, Ill. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING KNIVES. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
F. H. Langsenkamp Co. indianapolis, Ind. 
Huntley Manufacturing Co., Brocton, N. Y. 
A. K. Robins & Co., Inc., Baltimore, Md. 


PEELING MACHINES. 
Associated Buck Cang. Mchs., Inc., Baltimore, Md. 
Peelomatic Corp., Baltimore, Md. 


PEELING TABLES, Continuous. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
Link Belt Co., Chicago, Ill. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SCALDERS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, Ill. 
Huntley Manufacturing Co., Brocton, N. Y. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


WASHERS. 

Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
Huntley Manufacturing Co., Brocton, N. Y. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
Renneburg & Sons Co., Edw., Baltimore, Md. 
A. K. Robins & Co., Inc., Baltimore, Md. 


TOMATO PRODUCTS & JUICE MAC iINERY 


COOKING COILS for Kettles and Tanks. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


JUICE EXTRACTORS. 
Berlin Chapman Company, Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Food Mchy. & Chem. Corp., Hoopeston, III. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co.. Inc.. Baltimore, Md. 


GENERAL SUPPLIES 


BASKETS. 


Planters Manufacturing Co., Portsmouth, Va. 
Riverside Manufacturing Co., Murfreesboro, N. C, 


BOOKS, on Canning, Formula, 


A Complete Course in Canning. 
The Almanac of the Canning Industry. 


BOXES, Corrugated or Solid Fibre. 
Eastern Box Company, Baltimore, Md. 
Robert Gair Company, Inc., New York 17, N. Y. 
United Container Co., Philadelphia, Pa. 
David Weber, Co., Philadelphia, Pa. 


CANS, Tin, All Kinds. 
American Can Co., New York City. 
Continental Can Co., New York City. 
Crown Can Co., Philadelphia, Pa. 
National Can Corp., New York 


GLASS CONTAINERS. 
Owens-Illinois Glass Co., Toledo, Ohio. 


HARVESTING EQUIPMENT. 


H. D. Hume Co., Mendota, III. 
Food Mchy. & Chem. Corp., Hoopeston, III. 


INSECTICIDES. 
California Spray Chemical Corp., Richmond, Calif. 
U. S. Rubber Co., Naugatuck, Conn. 


INSURANCE, Canners. 
Canners’ Exchange, Lome B. Warner, Chicago. 
Manufacturers & Merchants Indemnity Co., Cinti., O. 


LABELS. 
Gamse Litho. Co., Baltimore, Md. 
Hammer Litho. Corp., Rochester, N. Y. 
Muirson Label Co., San Jose, Cal. - Brooklyn, N. Y. 
Piedmont Label Co., Bedford, Va. 
Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Litho., Rochester, N. Y. 


LABORATORIES, for Analysis of Goods, Etc. 
American Can Co., New York City. 
Continental Can Co., New York City. 
National Canners Assn., Washington, D. C. 
Wisc. Alumni Research Foundation, Madison, Wis. 


MANUFACTURING CHEMISTS. 
Chas. Pfizer & Co., Inc., New York City. 


MATURITY TESTING EQUIPMENT 
Seedburo Equipment Co., Chicago, III. 


PASTE, CANNERS. 
F. H. Langsenkamp Co., Indianapolis, Ind. 
A. K. Robins & Co., Inc., Baltimore, Md. 


SALT. 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
Morton Salt Co., Chicago, Ill 
Worcester Salt Co., New York City. 


SEASONINGS. 
Griffith Laboratories, Inc., The, Chicago, III. 
Wm. J. Stange Co., Chicago, III. 


SEEDS, Canners’, All Varieties. 
Associated Seed Growers, Inc., New Haven, Conn. 
Corneli Seed Co., St. Louis 2, Mo. 
Gallatin Valley Seed Co., Bozeman, Mont. 
Ferry-Morse Seed Co., Detroit, Mich. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
Francis C. Stokes Co., Swedesboro, N. J 


SEED TREATMENT. 
California Spray Chemical Corp., Richmond, Calif. 
Michael-Leonard Co., Sioux City, Ia. 
Northrup, King & Co., Minneapolis, Minn. 
U. S. Rubber Co., Naugatuck, Conn. 


SUGAR. 
Corn Products Sales Co., New York, N. Y. 
Sugar Information, Inc., New York City. 


WAREHOUSING. 
Terminal Warehouse Co., Baltimore, Md. 
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Wasting Valuable 
Product 


- An entire tankful of finished product can 


go down the sewer because of old-time : ’ Po es 
tank outlets . . . outlet plugs are some- D A 
times removed carelessly or when two or 
more tanks are in operation, back pres- 

sure may lift the plug in another tank and 
permit raw stock to enter line of finished N | R S 
product. i | 
one-point control and saves time as well. 


Position No. I—All 
positions closed. Noe 2 Now 3 


Position No. 2— 
Straight through. 8 
Position No. 3—To 


Write today to: 


IN A p Each year more canners 


and freezers of peas and 


235 E. South Street, INDIANAPOLIS 25, INDIANA lima beans use Hamachek 


Viners and equipment to: 


@ INCREASE PROFITS 
MEET COMPETITIVE 


ALE ha CONDITIONS 


— 
HAMACHEK 


MACHINE 


PIEDMONT LABEL 
LITHOCRAPHERS 


EDFORD VIRCINIA 
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waste line. 
F.H. 
COMPAN 
| 
4 
IMPROVE QUALITY 
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| 
ESTABLISHED 1880 - INCORPORATED 1924 
PEA AND BEAN HULLING SPECIAL 
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FOR SERVICE RIGHT DOWN YOUR ALLEY— 


Check with Continental 


Here are six among many good reasons why it is sound 
business for a food packer to check with Continental right now. 


@ It costs nothing to talk things over. @ Our Research Department is qualified 
to assist you on any knotty technical 


ee @ We are able to give you better service problems. 
* because our thirty-six can plants are 
strategically located. @ Most important of all—Continental 
people — right down to the last man— 
e e Because of Continental’s size and flex- are anxious to serve you. 
oe ibility we can assure you of a depend- 
able supply. as 
heat Comtinental 
eB @ Our technical people may be able to sug- ou cant ea of supply ‘ 
gest beneficial changes in your process- dable sour Ce 
- ing operations and plant methods. de, en 


CONTINENTAL CAN COMPANY 


Eastern Div.: 122 E. 42nd St., New York 17 e Central Div,: 135 So. La Salle St., Chicago 3 Pacific Div.: Russ Building, San Francisco 4 
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